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Mrs. Warren Adee, Wymore, 
Nebraska, says... 


“T've Used Other Mixers But None Compare 


To My Wonderful Dormeyer Silver-Chei! 


AT NO EXTRA COST! 


“The recipe that says ‘“‘beat 300 strokes” is 

done in a jiffy in a Dormeyer Silver-Chef. 
That’s why Mrs. Adee and thousands of 
other women find real freedom with this 
wonderful mixer. 

Silver-Chef’s 10 different speeds do 
everything! The highest speed runs the 
meat and vegetable grinder. Lower speeds 
whip cream, make beautiful egg whites, etc. 

Silver-Chef is made of lifetime triple- 
plate chrome. The 2 mixing bowls are of 
stainless steel. Head of mixer dismounts 
for portable mixing. Grinder slips in with- 
out adapters. You get all this with a free 
cookbook and a Dormeyer factory guar: 
antee for just $55.95. 


DORMEYER 


CHICAGO 10, ILLINOIS 





LIFT YOUR VOICE 


Probably there are only a few of you who 
» remember or have ever attended an old 
hioned “Revival Meeting.” If not, you have 
issed an occasion that could be very inspir- 
y. Those who were properly “Moved by the 
irit” would lift their voices in praise and 
anksgiving and those of a more skeptical or 
nical turn of mind raised theirs to scoff and 
e fun of the meeting. Whatever the case, 
erybody lifted his voice and was heard one 
y or the other. 
Pretty soon we are going to have a political 
ival meeting that takes place once every 
years in this great free land of ours. And 
erybody will have his or her chance to lift 
voice and be heard. Whether it will be a 
leasant time for all may be open to some 
estion. That will depend largely on whether 
uur side wins or not; they can’t all win. How- 
er, it is the one chance in four years when 
eryone has a chance to lift his voice in praise 
criticism. Unless you do lift yours and get 
t and vote you have no right to complain or 
aim any credit for what may or may not hap- 
min the next four years. 
So—Lift you voice, and above all—VOTE. 


HEY RUBE 


That is an old circus term that has gradually 
me out of use and will probably drop out of 
vernacular completely before long. The 
cus, as so many of us knew it, has gone and 
mg with it many other things that were 
bod for the country and good for us. How- 
er, something has come that is good, and 
lat is a better understanding between farm 


and city folk. This Fall there will be a great 
many “Farm-City” get-togethers under a vari- 
ety of names but all with this same intent—to 
get the farm and city folks better acquainted. 
If they hold one in your neighborhood be sure 
to attend. 

As soon as they can save up enough money 
the city people are moving out to the country. 
And as soon as the kids are raised and they can 
make a good sale the farmers are moving to 
the towns. Therefore, it is a good idea to be- 
come better acquainted before they get so 
mixed up you can’t tell one from the other! 
Maybe that will be a good thing too. 


SO I SEE 


Farmer Jones (the name is changed to pro- 
tect the innocent ), kicked a cat out of the path 
on his way to the barn one dark night. The 
path had become narrow as the season ad- 
vanced and the grass and weeds grew. And 
the Joneses kept a lot of cats; they helped keep 
the mice and rats down. In his haste, and in 
the dark, Jones failed to note the cat was black 
with a white stripe down the back, a fact of 
which he became acutely conscious at once. 

Jones spent the next day putting a light on a 
pole and clearing the path because Mrs. Jones 
would not let him come into the house. He 
didn’t dare go into the barn or near the cows, 
and he couldn't stand being with himself in 
the shop or any other closed place. 

Now, with a lighted path, he can see where 
he is going and what he is about to kick, even 
though the night is dark. Yes, now he can see 
his mistake before he makes it—that is, if he 
ever makes that same mistake again. 

This IS a good time to improve your lighting 
both outdoors and in the house. 
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~ THIS COUPON 
WORTH $17.00 


Toward the purchase of a new Kelvinator Party Grill. The quantity the present stock of grills has been exhausted. a ae 
of these new deluxe grills is limited and this offer is not good after per grill, per family will be redeemed on this 


TEVTENINIT TIT 


‘COUPON SAVES YOU '17° 


TOWARD THIS Deluxe 


New KELVINATOR Electric GRILI 


Handsome and Handy 
Makes Meals or Snacks Without Fuss or Bothe 


Accurate 


Thermostatic 


Temperature Control 





n 10 AC OO 
P lugs in ty Regular 


outlet 
$2995 


“é THE FARM FALL SPECIAL | sss $17 


New 1956 COU 
FULLY AUTOMATIC nn 


KELVINATOR | 2”ly 


ELECTRIC RANGE 


* Automatic Oven Timer . 9 5 - 
* 7-Speed Surface Units —) = 


* Rod-Type Oven Elements 
* Minute Minder 
* Full-Width Storage Drawer 








& : i 
TAKE YOUR COUPON To YouR Mae @nausace€o/e DEAL & 








y 1/6 hp fan is located on south side of barn about in the center. Windows on 
north side are tilted in slightly to provide air intake. The thermostat control 
located in center of born, one foot below ceiling joists.” 
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the My Barn Ventilation Paid 
for Itself in One Year” 





Epitor’s Note: Albert 
Shaefer, his wife Edna, his 
son and three daughters live 
at St. Johns, Michigan on a 
140-acre general farm. They 
have been dairying since 1940 
and have a herd of 20 Reg- 
istered and Grade Holsteins. 
The same size herd has been 
maintained for several years. 
'Shaefer believes in doing a 
‘good job and for some time 
before 1954 recognized the 
need for improved ventilation. 
Here is Albert's story in his 
own words. 
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used to try to ventilate with- 
out a fan, but found it very 
t. The moisture collected 
heavily on the inside of the 
m and by trying to ventilate 

barn with windows the 

5 disture did not seem to move 
t of the building. Most of it 

_ emed to go up into the hay 
ow and it would form a sheet 
frost ugderneath the whole 
mgth of the 80-foot barn. 
bout 3 or 4 tons of hay around 
‘outside would get moldy and 
ftyone knows you can’t feed 
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that to cows. On warm sunny 
days this frost up in the top of 
the barn would start melting and 
drip like a leaking roof, and that 
didn’t do the hay any good. 

“The milk production varied 
with the outside temperature. 
The temperature in the barn 
sometimes rose as high as 80°F. 
Opening windows would cause 
drafts, which, on the moist coats 
of the cows, many times caused 
colds making unnecessary veteri- 
nary bills. 

“The excess moisture would 
also cause a paint problem on 
the outside of the barn. It was 
necessary to paint about every 
2 years in order to have any 
paint job at all. It costs about 
$500.00 to repaint. 

“I got to thinking about paint- 
ing, and decided that I would 
have to do something about the 
moisture in the barn before go- 
ing to the expense of a paint job. 
I got in touch with my electric 
power supplier representative to 
talk about barn ventilation. He 
gave me a lot of good advice 
about where to put the fan, how 


much air to remove, where and 





how to provide the intake and 
other useful information. The 
advice he gave me pretty much 
agreed with ventilation salesmen 
that I had talked with and so I 
purchased a 19-inch, 2 speed, 
thermostatically controlled fan. 
This was the first part of 
January, 1954 and the barn was 
well soaked with moisture. 

“The condition in the barn 
changed very rapidly after the 
fan was installed. The moisture 
started disappearing from the 
walls. The cows scemed to be 
more active and their milk pro- 
duction started to increase. They 
started eating more and had a 
more even appetite. And my 
wife tells me I don’t bring that 
terrible barn odor into the house 
on my clothes anymore. 


Ventilation System Saves Paint 


“The year before we installed 
the fan, we got 218,541 pounds 
of milk. We have had the same 
number of cows in the herd 
several years before we installed 
the fan as we have since that 
time. Every year we replace old 
cows with heifers and last fall 
we put in 8 heifers. Last year 
(1955) we got 231,728 pounds 
of milk. I would hardly have be- 
lieved that a ventilation fan 
would make an increase of over 
13,000 pounds of milk on our 
herd but because we add heifers 
in place of old cows each year, 
I don’t believe our cows could 
be that much better than they 
were. The fan must be doing 
some of it. 

“We painted the barn in the 
summer of 1954 and now, 2 
winters later, there has not been 
any signs of paint peeling. Be- 
fore we had the fan, the paint 
started to peel the first winter 
after painting. I don’t think the 
paint on there now has been 
affected at all by barn moisture. 
If a fan doesn’t pay for itself on 
the milk, it certainly will more 
than pay for itself in «ne season 
on the building. 

“If I would have to pay 3 
times the price I did for a venti- 
lation system, I still could not 
afford to be without it.” ° 9 














Research Progress in Farm Electrification 


Scientists are Developing Applications to Replace Hand Labor, 


Maintain Produce Quality, and Reduce Production Costs 


een in farm electrification 
throughout the country de- 
velops new or improved meth- 
ods and electrical equipment 
which increases production, 
maintains or increases quality, 
and reduces costs. Since these 
are the main objectives of the 
research and since electricity 
may be utilized to supply ener- 
gy for many purposes, the na- 
ture of the work may be widely 
different. 

The farmer’s major effort to 
produce with his “Farm Fac- 
tory” is divided into three gen- 
eral categories, namely: (1) 
Handling of Materials, (2) Con- 
trol of Environment, and (3) 
Processing of Farm Products. 
Possible fields for application of 
electricity to these farm opera- 
tions include such developments 
as the replacement of hand la- 
bor with electrically-driven ma- 
chines, the minimizing of losses 
caused by insects and by plant 
and animal diseases, the main- 
tenance of product quality, and 
the provision of suitable hous- 
ing conditions for farm plants 
and animals as well as the farm 
people themselves. 


MATERIALS HANDLING 


Reducing labor in livestock 
production offers a fertile field 
for development because 38.4% 
of all farm labor in 1954 was re- 
quired for livestock and _ live- 
stock labor still is 75% hand 
work, Much of this livestock la- 


*Dr. Hienton is Head of the Farm 
neering Research Branch, ARS, USDA. 


By TRUMAN E. HIENTON* 


bor is required around the farm- 
stead doing jobs which are re- 
peated daily and can very easily 
be mechanized. 


Livestock Feeding 


A new feeder of circular de- 
sign known as the “Lazy Susan” 
has been developed by agricul- 
tural engineers of the North 
Dakota Agricultural Experiment 
Station. The circular bunk is 
rotated on a series of support 
wheels and guide wheels by a 
% hp electric motor through a 
gear reduction device or by the 
use of two jack shafts. The feed- 
er is filled with silage directly 
from a feed chute at the silo 
during rotation which eliminates 
the labor of spreading and dis- 
tribution. A feeder of 30 ft. 
diameter and 94 ft. circumfer- 
ence is capable of hafidling 50 to 


75 head of livestock. Plans 
constructing the feeder and‘ 
drive unit are available ft 
the North Dakota Station. 


PROCESSING PRODUCTS 


Processing of farm produdf 
both raw materials such as fe 
forage, or seeds, and _ finish 
products such as milk, eg 
vegetables, or fruit requires 
large amount of time and la 
for the farmer. Much researt 
is being conducted around t 
country to reduce this labor 
at the same time help the fa 
er to produce a higher quali 
product. 


Seed Separation 


Research to develop am 
chine using an entirely differ 
approach to maintaining qué 
is underway on_ electrost 


This “Lazy Susan” silage feeder, coupled with a mechanical silo unloader, 
ali hand labor in feeding 56 to 75 head of feeder steers. 
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seed separation at the Oregon 
Agricultural Experiment Sta- 
tion. The purpose of develop- 
ing this machine is to more 
effectively separate weed seeds 
than is now possible with exist- 
ing seed cleaning equipment. 
The investigators hope to apply 
the previously patented principle 
of electrostatic separation to in- 
creasing grass seed purity. 


Strawberry Capper 


Lack of hand labor required 
to pick strawberries has reduced 
or eliminated commercial pro- 
duction of that crop in some 
areas. Hand removal of the 
strawberry cap or calyx during 
the picking operation requires 
extra time and effort by the 
picker but the practice is gener- 
ally followed where strawber- 
ries are to be immediately 
moved to the processing plant 
for freezing. A new strawberry 
capping machine has been de- 
veloped by agricultural engi- 
neers of the Tennessee Agricul- 
tural Experiment Station which 
will eliminate the extra hand 


labor required for capping the 
strawberries as they are picked. 


Blueberry Stemmer 


Another machine has been 
used experimentally by the 
Maine Agricultural Experiment 
Station to remove the stems 
from blueberries and other ex- 





This experimental strawberry capping machine has a capacity of 925 pounds per 
hour with an efficiency of 93%. Uncapped strawberries are dumped in water of 
feeding pan (A), fed through chute (B), to six runways (C). Rotation counter-clockwise 
of vertical capping drum (D) containing 120 pairs of rubber and splined rolls 
propels berries once around runways on the outside of the capping drum and 


discharges them through port (E). 


traneous matter from the har- 
vested crop. This machine is an 
outgrowth of similar equipment 
used on the west coast for re- 
moving the stems from olives. 
It gave consistent operation dur- 
ing 1954 tests although prob- 
lems of maintaining an even 
stem removal and cleaning ef- 
ficiency as well as increased 


The honeycomb uncapper consists of two electrically heated rollers with teeth 
that puncture the wax combs as the frame is carried up between the rollers. 


RICITY ON TH: OD 


capacity were unsolved. Addi- 
tional work is planned on this 
machine in the future. 


Uncapping Honeycombs 


The first operation in extract- 
ing liquid honey from the comb 
after it is brought to the honey 
house is known as uncapping. 
This consists of removing, melt- 
ing, or puncturing the wax cov- 
ering, with which the bees have 
enclosed the honey, so that wax 
and honey can be separated. 
Uncapping has been done pro- 
dominantly by hand and the op- 
eration is still considered by 
several authorities as the great- 
est bottleneck in the honey 
house. Previous machines have 
failed to do an entirely satis- 
factory job or have been too ex- 
pensive. Agricultural engineers 
and apiarists of USDA, working 
cooperatively at the Univ. of 
Wisc., have developed a new 
uncapping machine. This ma- 
chine, for which a public pat- 
ent has been requested, offers 
good promise for replacing hand 


(More on page 32) 














Modern 


Milkhouses Need 
Ample Hot Water 


It Helps Put Dollars in the 


Dairyman’‘s Pocket 


By CARL H. NEITZKE* 


D* farmers in Wisconsin use 
a lot of hot water. Most of 
it is used in the milkhouse. 
Plenty of safe, clean hot water is 
one of the most essential and val- 
uable commodities the dairy 
farmer can use in producing 
Grade A milk. It helps put dol- 
lars in his pocket. 

Let’s take a look at two dairy 
farms to see how much hot wa- 
ter they are using and how they 
are providing their hot water 
needs. For our first farm we have 
chosen the Wisconsin Electric 
Research Farm which is operat- 
ed by the University of Wiscon- 
sin. Last year the 24 Holstein 
cows produced 306,960 pounds 
of Grade A milk for a 12,790-Ib. 
average. 


Test Records Show Water Usage 


Careful and accurate records 
were kept on this farm to de- 
termine how much hot water was 
used in the milkhouse. Before 
the pipeline milker was installed, 
about 25 to 30 gallons of hot 
water were used per day. Most 
of this water was used for wash- 
ing’ the dairy equipment and 
utensils. About four gallons were 
used for washing the cows ud- 
ders -before milking. Some hot 





Washing pipeline and teat cup assembly requires ample hol @p00U 


water. 


Here water is run into large container and circulated Myate 


under pressure through the entire pipeline by a Y2-hp motor, Li 


water was used for calf feeding 
and, occasionally, small amounts 
were used by the veterinarian 
and the inseminator. 

The use of hot water increased 
to between 110 and 120 gallons 
per day when a pipeline milker 
and a bulk milk cooler were in- 
stalled. The 160-foot stainless 
steel pipeline in the stall-type 
barn is washed twice a day. 

After- milking, the pipeline is 
rinsed with cold water. Then hot 
water containing washilfg pow- 
der is circulated through the line 
for about 20 minutes, requiring 
20 gallons of 170°F. water. Fi- 
nally the pipeline is rinsed with 
another 20 gallons of clear, hot 
water. Just before milking, the 
pipeline, teat cup assemblies, 
and bulk milk tank are sanitized. 
About 20 gallons of 100°F. 
water, to which chlorine is add- 
ed, is used for sanitizing. 

About 7 gallons of hot water 
are used to clean the 250-gallon 
bulk cooler each day. The milk 
hauler rinses the tank with cold 
water immediately after he 
pumps out the milk. Then the 
tank is washed with about 5 gal- 
lons of hot water and washing 
powder. This is followed with a 
hot water rinse using about 2 
gallons of water. 


ELECTRICITY ON THE FAR 


Since the milker teat cup as 
semblies are washed along. with 
the pipeline there is a minimum 
amount of equipment and uten 
sils left to wash. Once a week the 
teat cup assemblies are com- 
pletely disassembled and washed 
by hand. The water needed for 
this purpose plus that used fe 
calf-feeding and by the veter 
narian and the inseminator briny 
the total hot water used daily # 
between 110 and 120 gallons.% 















Hot Water and KWHrs Metere . 







For our second farm we go 
Oconto County in Northeaste 
Wisconsin, where Russeil O’ 
row, operates a dairy farm 
45 Holstein cows. He also hag 
pipeline milker, but has a fo 
stall, 11 ft. by 23 ft. milkim 
parlor. O’Harrow has a complé 
loop pipeline that is 88 feet lo 
which is washed by vacuilll 
twice a day. He has a 400-gallé 
bulk milk cooler. 

Check meters were installé 
on October 28, 1955 to find @ 
(1) how much hot water is ui 
on this farm and (2) how 
KWHrs are used to heat it. ~ 




















* Mr. Neitzke is Farm Electrification B® 
tension Specialist, University of Wisco® 
sin. 
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O’Harrow has used from 67 to 
I11 gallons of hot water daily 
or an average of 94.2 gallons in 
is milkhouse. He estimates that 
bout 40 gallons are used for 
ashing the cows udders and the 
lance is used for washing the 
ipeline and dairy equipment. 
unit heater is interconnected 
3 heating the milking parlor. 
A total of 5286 KWHrs for 
eating the water and milking 
urlor, and a total of 19,335 gal- 
ms of water were used between 
Netober 28, 1955 and April 30, 
1956. During the months of De- 
ember, January and February, 
he temperature of the water en- 
ring the heater was only 44°F. 
the balance of the year, the in- 
pming water temperature is 
bout 50°F. O’Harrow heats his 
ater to an average of 153°F. 
Like O’Harrow and the Elec- 
ric Research Farm, most dairy- 
men in Wisconsin are using elec- 
ric water heaters in the milk- 
ouse. They are safe, clean, effi- 
int and present no fire haz- 
ds. An ever-ready supply of 
hot water is provided at all 
mes, without further attention. 
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¢ Wisconsin Electric Farm uses this 67-gallon water heater, 
warm air circulator attached to front, for both heating 
milkhouse and providing hot water requirements. 


50-Gallon Heater Minimum Size 


The amount of hot water 
needed to wash pipelines varies 
with the length and the method 
used in circulating the water. 
More water is required to clean 
pipelines when washing them 
under pressure than with vac- 
uum. 

More and more dairymen are 
using the storage type of water 
heater in the milkhouse. Dairy 
plant fieldmen and dairy inspec- 
tors like this type of heater be- 
cause they are more sanitary 
than the pour-in type of heater. 
This type is available in sizes 
ranging from 30 to 100 gallons 
and larger. The trend is toward 
using more hot water. There- 
fore, be sure to buy one that is 
large enough to take care of 
present as well as future needs. 
Generally, a 50-gallon heater 
should be the minimum size to 
consider. 

This type of heater, with vari- 
ous kinds of attachments such as 
air ducts with blowers or unit 
heaters, can also be used for 
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heating the milkhouse. The use 
of water heater-milkhouse heat- 
er combination units are growing 
in popularity in Wisconsin. In 
this way one piece of equipment 
does two important jobs on the 
dairy farm at low cost. 

The dairy water heater can be 
used on farms that do not have 
a pressure water system. They 
are small, varying in size from 
10 to 20 gallons and so will not 
supply enough hot water for 
many dairy farms. They are usu- 
ally plugged into a regular 115 
volt appliance circuit outlet. 
They are also less efficient than 
the storage type of water heater. 
Unless care is used it is possible 
to get unclean water in the 
pour-in type heater. Because of 
this possibility some milk mark- 
ets frown upon the use of this 
type of water heater. 

Hot water is as necessary in 
the dairy business as water is to 
a dairy cow. She needs a lot of 
it if she is to produce a good 
quantity of milk. Likewise the 
dairy farmer needs a lot of clean, 
hot water in his milkhouse to 
produce quality milk oo 


O‘Harrow -uses an 82-gallon heater in the milkhouse. The 
thermostatically controlled pump in front of heater circulates 
hot water through unit heater in milking parlor. 











All water pipes and fountains are protected from freezing with 
thermostatically controlled heating cable. 


Keep Poultry Production High 


Ice-Free Water and 1 4-Hour Days Help Do It 


By J. H. BODWELL 


B® Clement of Raymond, 


N. H., operator of a large 
poultry business, was just read- 
ing his mail when I called to see 
him recently. “Well, Joe, here’s 
my electric bill for last month, 
4170 KWHrs. Quite sizable, eh? 
Don’t get excited, I’m not com- 
plaining and I don’t think any- 
thing is wrong. Let’s just look 
it over and do some figuring. 
I'll show you how much I'm get- 
ting for so little.” 

While the figuring is going on, 
let’s look into the past of this 
poultry farm. Started by Bob’s 
father with fifty chicks in 1925, 
his first poultry house was be- 
gun by using boards from ship- 
ping cases. Several brooders 
were made this way. It was 
1935 when the first main house 
was built which gave him a ca- 
pacity of about 1000 laying 
birds. This was gradually in- 
creased until the present ca- 


10 


pacity of 10,000 layers was 
reached. In addition, he raises 
over 20,000 chicks each year. 


Water and Lights Infportant 


Here are some of Bob’s com- 
ments on his electric bill. “There 
have been two very cold months 
this winter. If it had not been 
for electricity I certainly would 
not have been able to keep up 
my high production during that 
period because of two very im- 
portant factors. First, we have 
to keep fresh water in front of 
the birds all the time, and that 
water must be kept from freez- 
ing, or else the birds cannot 
drink it. Second, we have to 
supply light during the winter 
months so that the birds can see 
to eat and drink. There are so 
many dark hours during this 
time that we must figure to get 
at least 14 hours of light a day. 

“Electricity keeps the water 


at the right temperature. 
have installed about % mik 
(actually 2600 ft.) of heating 
cable and water trough heatey, 
This means there is roughly q 
12,000 watt load right there, hy 
we have no frozen fountains! 
“The poultry house lights ae 
controlled by a time clock. We 
have 188 sixty-watt bulbs. Thai 
makes another 11,000-watt loa 
there. These two application 
use 21 KWHrs every hour the 
are run. Suppose, on the ave 
age, they are on four hous 
daily. You see, there alone would 
be 2500 KWHrs per month. 
But if we did not do 
two-essential things where wouk 
our production go? Well, that 
anyone’s guess, but it’s safe t 
say that we would lose 15%. 


Additional Production More 
Than Pays Electric Bill 


“If the birds laid 75% wit 
these two helps it would mea 
we got around 7,500 eggs or 62 
dozen daily. Without sufficie 
light and tempered water 
might be 1,100 eggs less, 1 
roughly 90 dozen fewer eggs pé 
day. At table egg prices th 
would mean $45.00 a day le 
If it costs us $125.00 for ele 
tricity for everything on the fam 
and home for the month, # 
cost of the electricity is av 
small by comparison. 

“Right now we have an @ 
room with an egg grader, @ 
washer and two _ incubatm 
There are also three elect 
water pumps as well as 
other chore motors. 

“In our home are many i 
appliances, such as an automal 
washer, dryer, ironer, refriget 
tor, range, freezer, water heatt 
television and five elec 
blankets. Numerous small app 
ances include a fryer, toaster, 
pan, vacuum cleaner, radio 
electric organ. All these apf 
ances are operated on the @ 
rent which we showed 
than paid for itself in incre 
egg production.” 

Is it any wonder Bob Clem 
says, “Where can you get 
much for so little.” 
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GOOD LIGHTING 
ATTRACTS CUSTOMERS... 
SELLS PRODUCE ! 





Roadside Stands Become More Attractive 
Fruits and Vegetables Look More Appetizing 
Lighted, Off-The-Road Parking Means Customer Safety 


1. APPROACH SIGNS should be lighted with G-E outdoor spot 
lamps to make these signs stand out, stop traffic after dark. 


2. PARKING AREA is safer, easier to enter and leave when 
well lighted. Use G-E outdoor flood lamps. 


3. FLOODLIGHT THE BUILDING with G-E outdoor flood lamps 
mounted high on trees or poles to cut down shadows. A 
well lighted exterior says “Welcome” to the passing driver. 


4. DISPLAY YOUR PRODUCE to bring out natural, appetizing 
colors. Use G-E Fluorescent Tubes for general lighting, 
G-E indoor spots to highlight displays. To discourage 
night-flying insects, use 6-5 ellow Fluorescent Tubes or 
G-E Yellow Bulbs. 


5. GRADING AND TRIMMING requires good lighting. G-E 
Fluorescent Lamps in your stock room help you spot 
blemishes and imperfections, build a reputation for quality 
that brings customers back again and again. 


For help in selecting and installing the correct lights for your 
own roadside stand, get in south with your local lighting 
contractor or electrical supp! dealer. General Electric Co., 
Large Lamp Dept. EF-10, = A Park, Cleveland 12, Ohio. 


Progress Is Our Most Important Product 
GENERAL @@ ELECTRIC 

















Combination shop tools serve a multitude of purposes. They 
may be used vertically as shown here for drilling or hori- 
zontally for grinding, sawing, sanding, or as a lathe. 


The electric drill is one of the most useful shop tools. 
A %-inch, slow speed (360 rpm) unit is the best all around 
size and smaller, high speed units are handy for small work. 


How to Select Power Shop Tools 


Today’s Farm Requires a Well-Equipped Repair and Servicing Center 


he modern-day mechanized 

farm needs a well-equipped 
farm shop to maintain ma- 
chinery and perform various 
other building and repair tasks. 
Carefully selected equipment, 
including both hand and sta- 
tionary tools, are a must for 
quick and efficient repairs when 
they are required. Some 
thoughtful planning before buy- 
ing this equipment will assure 
selection of the most appropriate 
tools for the jobs to be done. 


Considerations in Planning 


Trend in Farm Equipment 
Designs—More and more metal 
is being used to make equip- 
ment, buildings, fences, and 
conveniences. Furthermore, the 


12 


By T. J. WAKEMAN* 


~~ 


farmer is becoming increasingly 
dependent upon the proper op- 
eration of his machinery during 
crucial periods of planting and 
harvesting. Machinery _ break- 
downs are costly. Repairs must 
be made quickly and efficiently. 


How Much Will the Equip- 
ment be Used—Spare time on 
cold, rainy days affords great 
opportunity for doing shop 
work. This time should be used 
for maintenance work on ma- 
chinery to put it in top perform- 
ance condition. 


Size and Capacity of Tools— 
Do not buy “toys.” Farm shops 
require heavy-duty, durable 
tools with adequate size and 
capacities to do the job. 


Service Available—Be certain 
to determine the availability of 
parts and service for the partic 
ular units you are selecting. 
Many manufacturers’ represent- 
atives will also give training in 
the use of their equipment. 


Selection of Equipment 


General Purpose Grinder- 
This unit is usually first on the 
list for the average farmer. It 
cleans, polishes, sharpens and 
reconditions many tools and 
machine parts. A 6-inch grinder 
with a % hp motor, mounted 
the back or below the arbor 
shaft (the direct drive grind- 


® Prof. Weieines te Fate Shop Instrue 
tor, Agricultural gineering ; 
Virginia Polytechnic Institute. 
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motor is in the way for sharp- 
sing mower knives), is satisfac- 
wy for average jobs. A beveled 
kle stone, a 60-grit emery 
eel, and an emery dresser 
ould be obtained with the 
inder. The emery wheel should 
st exceed 4,200 feet of rim 
eed per minute, the correct 
wed for sharpening cutting 
iged tools. This grinder is also 
Jequate for the grinding re- 
ired of the average farm 
elding jobs. 


Farm Welder — This unit 
hould be considered if much 
achinery is used on the farm. 
ere is no real substitute for a 
m welder when quick and 
rgent farm machinery repairs 
e needed. It can heat, cut, 
lider, melt, and braze most 
mmon metals. The welder se- 
rcted should be designed for 
peration on 230 volt A.C. pow- 
and should have 180 ampere 
tput capacity. It should con- 
orm to National Electrical Man- 
acturers’ Association (NEMA) 
andards and should be listed 
y Underwriters’ Laboratories. 
If the unit is to be used for 
awing frozen water pipes, 
heck with the manufacturer to 
lake certain the welder will not 
out while doing this job. 
dead short is required for this 
peration and only a few weld- 
rs are made to withstand this: 


Portable Drill — A standard 
ill with a chuck to take round 
hank drills up to % inch size is 

ally sufficient. This drill 
hould be of the slow speed type 
360 r.p.m.) to take care of 
fills larger than % inch with the 
inch round shank. A drill stand 
achment is suggested for per- 
litting more accurate drilling of 
etal and boring holes in wood 
ith less effort. Special round 
lank wood boring bits for elec- 
ic drills are also available. 


Drill Press—A 14 inch drill 
ess with a slow speed attach- 
ent is the smallest practical 
e for a farm shop. This will 
hke care of jobs in either metal 
wood. A % or % hp motor is 
iggested. If the motor is to be 
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"You can’t beat this 
bulk milk system” 


SAYS HARRY NEVERETT, CHAZY, N. Y. 













































Before February, 1953, it took be- 
tween four and five men to handle 
the can operation on Mr. Never- 
ett’s 150-head Holstein farm. When 
the Stainless Steel bulk milk tank 
was installed in February, 1953, 
milking became a two man job, 
and the bacteria count dropped 
from 100,000 to 20,000. 

According to Mr. Neverett, “The 
milk temperature drops to about 
37° within two or three minutes 
after milking. Actually, you can 
say it cools as fast as we can milk. 


Butterfat count is up about a point, 
and I save about 1% on spillage 
and stickage alone. I figure my 
bulk milk tank pays off at about 
25¢ per cwt., and it’s a lot less 
trouble.” 

A bulk tank system is the low 
cost, modern way to produce milk, 
and tanks made from USS Stain- 
less Steel have been proving it all 
over the country. Send coupon for 
free booklet that answers your 
questions about this low cost milk 
handling system. 













UNITED STATES STEEL CORPORATION, PITTSBURGH * AMERICAN STEEL & WIRE DIVISION, CLEVELAND 
COLUMBIA-GENEVA STEEL DIVISION, SAN FRANCISCO * WATIONWAL TUBE DIVISION, PITTSBURGH 
TENNESSEE COAL & IRON DIVISION, FAIRFIELD, ALA. 

UNITED STATES STEEL SUPPLY DIVISION, WAREHOUSE DISTRIBUTORS 
UNITED STATES STEEL EXPORT COMPANY, NEW YORK 


USS STAINLESS STEEL 


SHEETS - STRIP - PLATES - BARS - BILLETS - PIPE - TUBES - WIRE - SPECIAL SECTIONS 





























Agricultural Extension 
United States Steel Corporation, Room 5498 
525 William Penn Place, Pittsburgh 30, Pa. 


Please send me the free booklet on bulk milk handling 
equipment. © 
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Guard Your 


GRAIN MONEY 


with a 


RADSON 


MOISTURE METER 


PAYS 
For Itself 
In Less Than 


One Season 


Your surest investment in crop in- 
surance is a Radson Moisture Meter. 
In handling grain, at market time, 
in storing, holding seed or harvest- 
ing at the right time, moisture cen- 
tent is an important factor. The 
light-weight, portable Radson Mois- 
ture Meter enables you to test your 
grain in storage bins, seed house or 
in the field at harvest time. You can 
be certain with Radson. It measures 
all grains with elevator accuracy 
and the result is right on the dial. 
It works on 6 or 12 Volt D.C. or 
110 Volt A.C., and it’s fully guaran- 
teed. If not available at your local 
dealer, please write us. 


A FEW CHOICE DEALERSHIPS 
ARE STILL AVAILABLE 


RADSON 


ENGINEERING CORPORATION 


Dept. E-10 
MACON, ILLINOIS 














This %4-hp shop grinder was built by Clarence Putnam of Hume, Va. He 
stresses the importance of a face guard to protect eyes. Units with built-in 
shields or guards afford even better protection. 


mounted vertically, be sure the 
motor selected is designed for 
such vertical mounting. 


Air Compressor—Every mod- 
ern farm, with the multitude of 
rubber tires used today, needs 
an air compressor. Besides -in- 
flating tires, the compressed air 
is useful for cleaning dirt and 
dust off machinery, for paint 
spraying, for operating pressure 
grease guns, and several other 
farm shop uses. A % hp portable 
unit is recommended for general 
shop use. The compressor should 
be rated for approximately 2 cu- 
bic feet per minute and 85 lbs. 
cut out pressure. Use at least a 
6-gallon size air storage tank. 


Portable Power Saw — The 
power-driven circular saw will do 
a faster and more accurate job 
than a hand saw. It is useful for 
either ripping or crosscutting 
lumber. Certain models can be 
adapted to serve as a bench saw 
if so desired. Either an 8 inch 
saw with a % hp motor or a 10 
inch saw with a 1 hp motor is 
satisfactory for farm use. 


Combination Workshop Units 
—If woodworking is to be done, 
a combination unit will provide a 


neat, compact, and versatile too 
which will perform varied oper 
ations. The basic combination 
unit, powered by a % hp motor, 
provides for conversions to 
table saw, a vertical drill press, 
wood lathe, or a disk sander. Ad 
ditional attachments, powered 
by the original % hp motor, 
includes a jointer, jig saw, bench 
grinder, and sprayer compressé, 
Separate woodworking units ae 
preferred if a great amount d 
one particular operation 
planned. 


Table Saw—A ten inch wit 
with at least a 1 hp motor, if 
hardwood is to be sawed, will 
provide a unit capable of cut 
ting average farm lumber rt 
quirements without overworking 
or slowing down the motor. 


Jointer—This machine is it 
tended for joining the edges 
boards to make them fit together 
A six inch unit with a 42-ind 
bed is adequate for the averag 
farm. Most units require at least 
a % hp, 3450 rpm motor. 

Choose the units needed fi 
the repair and maintenance jo 
you plan to do in your fam 
shop. Next month we will g 
you information on using a 
maintaining this equipment. ° ” 
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EVERSTOPTOTHINK?— 
There’s NO fool like an OILED 
fool—especially on a highway .... 
When his teacher asked our little 
neighbor boy the meaning of the 
proverb “Cleanliness is next to 
godliness,” he replied, “I DON’T 
know, but I THINK it means 
SATURDAY comes before SUN- 
DAY.” ... DOUBLE TALKER: 
MIXMASTER ....MOUN- 
TAIN CLIMBER: person who al- 
ways wants just one more peak 

.. - SODDEN THOUGHT: a 
SUITOR is a fellow who can 
RARELY support a girl in the 
style to which he accustoms her 

. OVERHEARD: “Are you a 
CHICKEN FARMER?” “Nope, I 
got as much nerve as the next 
one.” . . . ETTYKETT BOOKS 
SAY: “The NICEST gift is always 
something you made yourself— 
such as MONEY.” ... SHINDIG: 
signal used by bridge partners 

.. GREEN PEAS are the REAL 
socialites—they haven’t missed a 
banquet in FIFTY YEARS .... 
PORCUPINE: a furry little an- 
imal with a built-in dart game 

.. . SNICKERSNORT-OF-THE- 
MONTH: As the cashier in a large 
department store scrutinized a 
hundred-dollar bill doubtfully, 
the bopster who had just offered 
it complained, “Wassamatter? 
Ain’t ya NEVER seen a picture 
of ELVIS PRESLEY?” .... The 
little boy in the front row had 
a worried look on his face. 
“Please, teacher, how do you spell 
‘WHEAT’?” “W-H-E-A-T.” “And 
how do you spell ‘LOAF’?” 
“L-O-A-F.” Teacher could contain 
her curiosity no longer. She came 
and looked over his shoulder. 
Very laboriously he had written, 
“To my valentine, WHEAT all my 
LOAF.” .... Ma Larkey sez: “A 
great many people, like cats, lick 
themselves with their tongues.” 
.... SAFETY SLOGAN: “The 
DRIVER IS’ SAFER when the 
ROADS are DRY; The ROADS 
are SAFER when the DRIVER is 
ORY. : . . PARTING 
THOUGHTS—a CLAM DIGGER 
is a person who is MUSSEL 
BOUND. A HEADHUNTER is 


-a CANNIBAL who wants to get 


a HEAD.... 
Your pun-peddler—DUFFY. 


PATZ 


BARN CLEANERS 

can take 300-500 hours out 
of Milk Production costs 
EACH YEAR! 


A 20 cow herd can produce 100 to 140 
TONS of MANURE each year. Handled by 
hand, it’s one of the meanest, heaviest, most 
time consuming jobs in dairying. 300 to 500 
MAN HOURS can be taken out of milk 
production costs each year by installing a 
Patz Barn Cleaner. 
Features, that Add YEARS of Service 
* Exclusive Hook ‘n Eye Chain. No pins to 
rust, lock, bend, or break. Links can be 
added or slipped in seconds WITHOUT 
TOOLS. 
Exclusive Corner Wheel Assemblies = 
“factory built”. They cannot “pull out” a 
they ride “against” the gutter wall. 
Exclusive Fast-Cleaning Flites are welded 
underneath the chain to clean —_ _thor- 
oughly and elimi bbing” or “jam- 
ming” under. heavy Mee 
Thousands of trouble-free installations. For 
plete information, write .. . 


THE PATZ COMPANY @ POUND, WISCONSIN 














You can "Hite" this Farm Help 
for Pennies a Day! 


A Deming Water System is a depend- 
able worker costing only pennies a 
day to operate. WHY pump and carry 
ANY water by hand on your farm? If 
you're PROFIT-WISE, you'll put a 
DEMING Water System to work for you! 





pee — 


THE DEMING CO., 504 Broadway, Salem, Ohio I 





Rush FREE literature on Deming Water Systems 





ROUTE or STREET 





POST OFFICE STATE 


DEMING PUMPS 





! 
| 
| 
NAME 
! 
| 
| 
A 
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Are you sure you need a 
deep well water system ? 


LIFT FARTHER 


In shallow well systems Burks Super- 
Turbine Pumps are guaranteed to de- 
liver with good capacity as deep as 
28’, while ordinary pumps are limited 
for practical use to between 20 and 
25‘. This means that you may not 
need a deep well system because Burks 
Pumps give you 6’ to 8’ extra pump- 
ing lift in shallow well operation. 


1. Deliver full pressure. 
2. Self priming. 


3. Pump against pressure. 
4. Have no gears or 
washers to 


Write for FREE interesting booklet 
“How to Buy A BETTER Water System.’ 


DECATUR PUMP COMPANY 
18-D Elk Street, Decatur, Illinois 
eeeeeedeeneeeoe eee ee 


SHELL CORN THIS FAST 
EASY WA 


135 TO 180 
BU.PER HOUR 





You’ve never seen anything 
to beat BELL’S NEW LOW. 
COST BALL-BEARING 
SHELLER. Shells corn 
about as fast as you can 
on it into the low-built 

feeding hopper, as 
hewn. Equipped with 2- 
Bag Sacker, wagon loader, 
cob shaker or cob elevator 
as desired. —_ ee < or 
small, hard soft 

Pays for i itself in time 
and labor saved. Elec- 
trie motor, 


il THE ¢. $. BELL CO. 


mendtdcturers 
HILLSBORO, OHIO 





Light traps such as this are used to detect initial and 
seasonal insect infestations in an area. For example, recent 
catches in a light trap at Pearl Harbor established the first 
record of infestation by the Tobacco Budworm in Hawaii. 


Light Traps Time Insect 
Control Tactics 


By J. P. DITCHMAN 


n unusually rainy spring and 
=| A summer contributed to a 
heavy increase in insect popula- 
tion over a large part of the na- 
tion this year. Crop damage by 
insects, therefore, was aggra- 
vated beyond its normal toll. 





the ultimate in 
yeor ‘round watering! 


Only one moving part—no floats, levers, 
or springs to jam because of rust or 
corrosion. Provides clean, fresh water in 
summer; warms water in winter for 2c 
o@ day because thermostatically enarein’ 
electric heating element heats 
bowlful ins’ of a tankful. Stainless 
steel and aluminum alloy construction 
Completely cutomatic. Safel 





See your dealer or write 
NELSON MFG. CO. 





Consequently, a keen interest in 
techniques of control has de 
veloped. Many people, recalling 
that light traps for insects have 
been on the market for years, are 
inquiring about their usefulness 
to farmers. 


Will light traps presently 
become a major factor in in 
sect pest control? 


The answer, pretty definitely, 
seems to be that light traps wil 
continue to play a larger part in 
crop protection, but will not be 
come a primary instrument d 
control. Actual control or elimi- 
nation of bugs before they dam 
age crops will continue to rely 
on improving techniques it 
spraying and dusting. Progressis 
steady in this direction. 
ciency, however, is largely cleter- 
mined by accuracy of timing 
That is where light traps at 
making their most significant 
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gence of harmful insects and of 
changes in insect abundance. 

Because the insect population 
s so vast, and because some 
bugs are so much more destruc- 
ive than others, correct timing 
becomes a critical element in 
praying or dusting for particu- 
lr species. Since insect flights 
ind mating seasons are largely 
determined by local weather 
conditions, and since these 
periods are brief, control action 
nust be well coordinated. 


Traps Detect Initial Infestation 


Light traps located near crops 
vulnerable to insect attacks pro- 
yide dependable samplings of 
what pests are flying on a given 
summer night. Since there are 
so many types of flyers attracted 
to the light of the traps, the next 
step is to evaluate the catch as 
the season for the crop raiders 
approaches. Insects specialize in 
their dietary habits. The idea is 
to detect the fellows that want 
to dine on your produce. 

Besides giving tip-offs for 
local attacks by insects, the 
survey traps are being used by 
USDA to report insect infesta- 
tions and predict insect migra- 


tions on a national scale. Data 
are compiled from information 
supplied by local, state, federal 
and _ industrial entomologists 
throughout the country. A week- 
ly insect survey report is then 
issued. Such reports enable farm- 
ers to have their plants sprayed 
when the larvae develops. 

Light traps perform a valu- 
able service in protecting the 
farm home (and suburban resi- 
dences) from annoyance and 
contagion by reducing the 
volume of flyers. By locating 
traps in the yard at a distance 
from the house a common nui- 
sance like the fly is much less 
bothersome. 

Besides traps, it is helpful to 
keep in- mind the very useful 
yellow “bug lamps.” These, of 
course, are not traps, but sources 
that do not attract insects since 
the light is not in the range of 
insect’s visual sensitivity. The 
lamps are in no way bug-repel- 
lent but the built-in yellow filter 
removes most of the blue energy 
which would bring the bugs. 

In summary, it appears that 
light traps are most beneficial 
for survey purposes as far as 
field crops are concerned. Light 
traps or electric grid insect 
killers can be used very success- 


Insect traps located on a porch can destroy large quantities of 
flies, mosquitoes, gnats, and other annoying insects or contagious 


disease carriers. 
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fully in and around farm build- 
ings to reduce the number of un- 
desirable flying insects in the 
immediate vicinity. Where out- 
door lighting is needed, yellow 
“bug lamps” will provide illu- 
mination without attracting a 
multitude of flying insects. 0 9 








AMERICAN 


COMBINATION 


DRYER-BINS 


IN 8 SIZES 


UP TO 580 BUSHELS PER BATCH 
ee 4 


SHELLED CORN, 
SMALL GRAINS, 
SOYBEANS, 
RICE AND 


SORGHUMS 


@ High drying capacity. 

@ Choice of 3 fuels — Oil, 
natural gas. 

@ Choice of Power—PTO, electric 
motor or gas engine. 

@ Complete cycle drying, with load- 
ing and unloading auger. 

@ Automatic temperature and safety 
controls are standard equipment. 

@ Only American has round bin for 
even drying. 


AMERICAN CROP 
DRYING EQUIP. CO. 


Crystal Lake, Illinois 


Please send me FREE literature on _ 
Dept. EF your Dryer-Bins 


LP, or 


TODAY 




















Fruit Farmer Processes, Stores, and Retails on the Farm 


Cold Storage Makes It Possible 


se miles northwest of Mar- 
tinsburg, West Virginia, is a 
fruit farm known as York Hill 
Farms. It is operated as a family 
corporation by Mr. and Mrs. 
Milton Porterfield, and their two 


sons, John and Charles. This 
farm, which has been in the 
family -for approximately 150 
years, has 205 acres of which 
170 are planted to fruit trees— 
all apples except 1100 peaches. 





A Water System is the Lifeline of Your Farm... 


Guard it with a DEPENDABLE 


Rypidigic WATER SYSTEM 


You can depend on a power-packed Rapidayton water 
system to give more water under greater pressure—in 
all the places you need it for modern living and farming. 
For example, the Rapidayton TWIN* Champion actually 
loafs along while pumping full capacity at 40 Ibs. 
pressure. Converts for shallow or deep wells; goes to 
150 feet. Assembied, ready to install. There’s a 
Rapidayton water system for your farm. Write for valu- 
able booklet, ‘‘What Kind of Water Pump Do You Need?” 


Rapidayton jet 
pumps have vertical 
or horizontal tanks 





Rapidayton Gusher, 
fine piston pump 
for shallow wells 


* TRADEMARK 





Until recent years, the 
fruit grown on this farm 
sold through fruit brokers i 
Martinsburg. The cull apple 
went to industrial vinegar plant 
or were fed to livestock. Som 
first grade apples were storedi 
an apple cold storage plant i 
Martinsburg for later sale. 

In 1947, the Porterfields de 
cided they could use a cdl 
storage plant of their own. Afta 
investigation of what was need 
ed in such a plant, they decidet 
to convert a 40 ft. by 72 ft. be 
into a cold storage unit. 


used the two lower floors {a 


storage and installed a packin 
plant on the top floor. 
building had to be fully ins 


lated to provide for cold storagé 


capacity. Two double cylinder 
20 hp air compressors were i 
stalled to cool the two 10,00 
bushel cold storage rooms. 1 
addition, they installed a 5§ 
forced air unit in each room! 
provide automatically controle 
ventilation. 

Now the Porterfields can pi¢ 
process, and store apples at a 
time rather than when they 


so permitted by the town sf 


age. In addition they & 
reduced costs through less hat 
age and lower storage charge 


wreerses eos. c 


e 


The Tait Manufacturing Co. - Rural Sales Dept. 307 + Dayton 1, Ohio 
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Interior of the compressor room in cold storage building. Note forced 
air fan in upper right to provide automatic ventilation. 


19%¢ per bushel as compared to 
25¢ per bushel formerly. 

Besides the above mentioned 
benefits, they now have apples 
ready for sale at all times. This 
led them to trying temporary on- 
the-farm marketing of their ap- 
ples in 1953. It proved to be so 
successful they built a very mod- 
ern 40 ft. by 40 ft. marketing 
house in 1954. It is air condi- 
tioned and equipped with refrig- 


erated display cases. 

Their sales have been growing 
constantly. They attribute this to 
good fruit, proper grading and 
packing, and cold storage. These 
factors, coupled with attractive 
displaying and selling, has creat- 
ed an outstandingly complete 
farm-to-market set-up. 

The Porterfields really like the 
set-up. Don’t you? wn An 

Grorce O. MULLAN 


Eliminate Ice-Chopping 


ood time to plan 

the installation of automat- 
ic stock waterers. Whether you 
are a dairy, beef, hog, sheep or 
poultry raiser, there is a unit 


Tow is a 


specifically designed for your 
operation. Combination units 
are also available for handlin 
cattle and sheep or cattle oud 
hogs. 

Researchers at various col- 
leges throughout the country all 
agree that livestock or poultry 
will make better production and 
faster, more efficient gains if 
they have water available at all 
times. Automatic waterers pro- 
vide ice-free water 24 hours a 
day without further work or at- 
tention. The thermostatically 
controlled heating elements pre- 
vent freezing during cold spells. 
Lids over the drinking bowls, 


‘coupled with proper insulation, 


and a small amount of water to 
be kept from freezing keeps the 


electrical consumption low. 

If properly located, the same 
waterer can be used for year- 
round livestock watering opera- 
tions. Generally, a sheltered area 
in a feed lot or fence line be- 
tween lots is preferred. Cali- 
fornia tests reveal that steers 
receiving clean, cool water 
during hot weather made much 
faster gains than those receiv- 
ing warm water in open tanks. 

Special points to consider in 
selecting a unit are provisions 
for easy cleaning, qualify con- 
struction, and capacity large 
enough to handle your livestock 
or poultry needs. 

When installing your water- 
er, see to it that proper wirin 
methods and materials are used. 
The waterer should be ground- 
ed by means of a third wire that 
runs from the metal framework 
back to the service entrance fuse 
box. 2e 
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RUSTPROOF TROUGHS 
NON-SYPHONING DESIGN 


_ 
= 


STOCK- 


AUTOMATIC 
LIVESTOCK WATER FOUNTAIN 


FIBERGLASS DRINKING TROUGHS 
Rustproof, dentproof, shrinkproof, chipproof; 
easy to clean; won't cut or scratch animals. 


HEAT MISER RED PILOT LIGHT 
Safeguards electric bill. Eliminates need for 
tools or thermometer to set thermostat. 


NEW ADVANCED 
SEALED-IN RADIANT HEATING 
Insures efficient, uniform heating. 
CAN‘T BACK oh 
SYPHON CATTLE DRINKS 
© water inlet 1” 
above overflow 
level. HOG DRINKS 


@ provides clean, fresh water year-cround. 

@ keeps water warm and ice free in winter. 

@ handles 250 hogs and 150 cattle. 

- Re BUILT BY 
é MAKER OF 
/’ FAMOUS FAIRFIELD 

em, LO-BOY FOUNTAIN 
Beira me 


WRITE DEPT. EF FOR NAME OF DEALER 


FAIRFIELD ENGINEERING CO. 
FAIRFIELD, 1OWA 
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Protect Your Family’s Health 


These Mothers Know the Dangers 


Of Raw Milk—They Pasteurize 


MN insurance policy and a 
shrewd home investment all 
wrapped into one—that’s the de- 
scription Mr. and Mrs. Gaylord 
Jadin, Brussels, Wisconsin, have 
given their home milk pasteur- 
izer. The Jadins, a typical farm 
family, are parents of an infant 
girl and a 14-year-old boy. 

“Terri and Ricky need good 
wholesome milk everyday,” Mrs. 
Jadin says, “and so does my hus- 
band. Pasteurization is a safety 
precaution against disease pro- 
ducing bacteria which may be 
present in raw milk and it really 
relieves us of a lot of unneces- 
sary worry. Besides,” adds Mrs. 
Jadin, “it saves us money. We 
use four quarts of milk daily 
and it would cost us 80 cents a 
day if we had to buy pasteurized 
milk in town. The cost of op- 
erating our home pasteurizer is 
only 25 cents a month and we 
can use our own milk.” 

The Jadins agree that the 
pasteurizer has been a wonder- 
ful addition to their kitchen. 
Prior to purchasing it, they 
heated milk on the range in an 
attempt to pasteurize it for their 
youngsters. Often, they pointed 
out, the milk boiled over and 
left a mess on the range which 
took hours to clean up. The boil- 
ing also robbed the milk of food 
values and flavor. “Now,” Mrs. 
Jadin declares, “no mess, no fuss 
—everything is done automati- 


cally under the most sanitary 
conditions.” 

The Jadins have put their 4 
quart pasteurizer to work for 
them with a minimum of effort. 
“It takes only 55 minutes to 
pasteurize a full gallon,” the 
Jadins declare. Here’s how they 
describe the process: First the 
milk is brought from the milk- 
house and is strained, for the 
second time, through a fine filter 
before being placed in the one 
gallon container of the pasteur- 
izer. A simple turn of the dial 
starts the pasteurization which is 
completed in less than an hour. 
A reminder buzzer is_set off 


Es 


No worries about milk-borne diseases in this home. 


automatically when the proces 
is completed. The home pastew:- 
ized milk, still in its original con- 
tainer, is placed in cold water 
for one-half hour to cool 
rapidly. It is then bottled 
mediately and refrigerated. 

In the pasteurization procé 
the milk is heated to betwe 
142° and 145°F. for at least ¢ 
minutes in order to make q 
absolutely safe for human 
sumption. Pasteurized milk is 1 
boiled milk and has nothif 
added to it or taken from 
When heated to 142-145° 
disease producing bacteria 
killed. The pasteurization pré 
ess thus eliminates the poss 
bility of undulant fever, typhoid 
fever, dysentery, diphtheria, 
tuberculosis, or other diseases 
resulting from the consumption 

(More on page 29) 


aE eS “ wie 


With five little children fo 


feed, Mrs. Hays considers her home milk pasteurizer one of the most important” 


of their many electrical appliances. 
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here’s a new “SWITCH”... 
for an old kitchen grind! 


process 
pasteur- 
al con- 
water 


it's the 


No clamping down. 


A lot of things have changed in the 
kitchen since grandma’s days... 
and here’s the latest ‘“‘switch’’. Now, 
with one electric power-packed 

unit, you can grind all types of foods 
quickly and easily . . . from the coarse 
grinding of meats for tasty, money 
saving meals... to the very fine 
grinding of nuts (even hard 
almonds) for those delicious 

cookies or delicate pastries. 


NEW, powerful 


ELECTRIC 


MEAT 


GRINDER 


alo M Alo) achilelabm ClalalokMacl+l¢ Mel Miceli MeL I 2-1") 


can feed it. Has broad feeding platform and large grinding hopper 


Complete with recipe-instruction book and hard wood pusher 


nption 
page 29) 


SPECIAL ICE 
CRUSHER HEAD 


Attaches quickly, easily 
to meat grinder base. 
Crushes nine sizes of 
chips. ..fine to coarse 
...for cocktails, chill- 
ing glassware, or for 
relish or vegetable tray 
base. Stainless steel 
cover, rustproof... 
price $12.95, 


Special Can Opener Head 
Opens all sizes and shapes 
-.-qQuickly and easily... 
electrically. Leaves smooth, 
safe edge. Magnet picks 
up lid. Easy to clean re- 
mcvable blades. Attaches to 
meat grinder base. ..$9.95 


Special Sausage Stuffing Tube 
Fits quickly and easily on 
the Grinder. With a flick of 
switch you can make and 
stuff your own sausages at 
home. One piece aluminum. 
Ample room for long cas- 





ofa Guster MANUFACTURING CO. 


ings. . .$1.50. 
‘ 








Dept. M-4999 N. Lydell - Milwaukee, Wis. 


Please send more information on the Oster Electric 
Meat Grinder [], Ice Crusher Head [1], Can 
Opener Head [], Sausage Tube [], Portable 
Mixer [1], Knife Sharpener [], Osterizer [), 
Juicer * Slicer * Shredder (1). 











COMBINATION UNITS— 
The New Appliance Trend 


FE years the manufacturers of 
electrical equipment have 
been spending millions of dol- 
lars in research and engineering 
to develop new attachments for 
their particular products. Appli- 
ances that will perform a num- 
ber of tasks are not news. 

This year, however, the manu- 
facturers have gone a_ step 
further and are setting a trend 
in the industry toward the 
manufacturing of “combination 
appliances.” These “combina- 
tion appliances” may employ an 
electric motor, a heating element 
or an automatic thermostat con- 
trol, but in all cases one appli- 
ance will do the work formerly 
requiring 2 or 3 separate appli- 
ances. 

To Mrs. Homemaker _ this 
means that considerably less 
storage space is needed to house 
her equipment. It also means 


that the initial cost of a “com- 


bination appliance” is usually a 
little higher than a separate ap- 
pliance. But when compared to 
what the cost would be to pur- 
chase 2 or 3 separate appliances 
the total is considerably less. 

The following _ illustrations 
serve to show the variety and 
scope of the new “combination 
appliance” trend. 


@ Mixer-Blender-Sharpener: In 
keeping with the modern home 
trend of built-in appliances, this 
combination-appliance finds its 
neat nook right in the counter- 
top. The “NuTone In-Built” food 
center is powered by a 1/5 hp 
motor that is recessed complete- 
ly out of sight. A small stainless 
steel plate is the only visible 
sign of the unit. This one motor 
can be used to power a mixer, a 
blender, a knife sharpener or a 


juicer. Other uses for this food 
center will be available shortly, 
The unit is also available in a 
portable model. (NuTone, Inc., 
Cincinnati 27, Ohio) 


@ One Motor—Seven Functions; 
An all-purpose work-saver that 
combines the functions of seven 
useful kitchen appliances. The 
“Foodsmith” is a mixer, blender, 
can opener, knife sharpener, 
salad maker, meat grinder and 
slicer. This unit may be pw 
chased in several combinations; 
starting with the basic unit co- 
sisting of the blender, ki 
sharpener and can opener, up tt 
any and all of its seven different 
functions. (Shetland Compan 
Inc., Lynn, Mass.) 


@ Interchangeable Control: Oné 
control to make a family of 
pliances completely automati 
Right now this new “cooking 


Above: Mixer-Blender-Sharpener; Right Top: One Motor—Seven Functions; Bottom: Interchangeable Control 
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look! no wires! 


vc ef Oly WESTINGHOUSE designs an electric range with cooking 
short Units that lift completely out... makes cleaning a real breeze! 


ble in a - 
ne, Ine., 


unctions; 
ver that 
of seven 
es. The 
blender, 
ATPEner, 
der and 
be pur 
inations, 
init con 
r, knife 
er, up to 
different 
ompany) 





rol: One 
y of a 
‘tomatic, 
“cooking 


Search high and low. You won’t find another electric range 
that’s so easy to clean. Cooking units don’t just lift up, or tilt 
out, but actually disconnect completely, just like a lamp 
cord, to make cleaning a breeze. Saves cleaning, saves time. 


Bakes in any rack position. Exclusive Miracle Seal on each 
oven shuts out disturbing air currents. Thick Fiberglas 
insulation keeps heat inside ovens. 

Color-Glance rotary controls light to show five marked heat 
settings, give you 1001 heats in between. Super Corox heats 
instantly, gets red hot in 20 seconds. Five Confection Colors. 





See your local dealer today! 


|\WATCH WESTINGHOUSE 


WHERE BIG THINGS ARE HAPPENING FOR You! 





Mixer-Sharpener 


brain” may be used interchange- 
ably on a 9 or 11 inch frypan 
and on an electric griddle. Other 
types of appliances which will 
be operated by the same control 
will be introduced shortly. When 
the “Control Master” is detached 
the pans may be safely sub- 
merged in water. (National 
Presto Industries, Inc., Eau 
Claire, Wis.) 


® Meat Grinder-ice Crusher: 
Here’s a professionally styled 
meat grinder for home use. Its 
powerful motor makes chopping 
and grinding jobs completely 
effortless. The illustration shows 
the meat grinder with an alumi- 
num sausage stuffer attachment. 
Available at a slight extra charge 
is an interchangeable ice crusher 
head to fit this one motor. The 
ice crusher unit can produce up 
to 9 different sizes of ice chips. 
A new can opener head is also 


24 


Mixer-Blender 


available for this unit. (John 
Oster Mfg. Co., Milwaukee 17, 
Wisconsin) 


@ Mixer-Sharpener: This dual- 
purpose electric appliance called 
“Mix-O-Matic” combines a port- 
able hand mixer and a cutlery 
sharpener. The lightweight mixer 
operates at 3 speeds. By snap- 
ping out the beater blades and 
removing the protective cover, a 


Toaster-Oven 


precision cutlery sharpener jg; 
quickly exposed. Available ig” 
chromium with red, white, 
yellow or pink; and in copper 
with white, black or pink 
(Steam-O-Matic Corp., Kansas 
City 41, Mo.) 


@ Mixer-Blender: Two of. the 
most important members of the 
kitchen family are combined 
here. This blender unit is made 
to operate from the motor of the 
“Sunbeam Mixmaster,” models 
10 and 11. Other accessories for 
the “Mixmaster” include a meat 
grinder, drink mixer, slicer 
shredder and a butter chum, 
(Sunbeam Corp., 5600 Roosevelt 
Road, Chicago 50, Illinois) 


®@ Toaster-Oven: The new “G-E 
Toast-R-Oven” serves as both @ 
fully automatic toaster and as @ 
small oven. Actually this new 
model features 2 separate toast 
ing sections, a vertical section 
for making 2 slices of regular 
toast and an oven drawer for 
making buttered toast, canapes, 
English muffins, etc. A selector 
dial sets the desired toasting 
operation and another dial sets 
the degree of brownness in both 
the top section and the drawer. 
(General Electric Co., Bridge 
port, Conn.) 


®@ Blender-Ice Crusher: Present 

and future owners of a “Waring 
Blendor” can now purchase an 
ice crusher head which will op 
erate from the motor of the 
blender. The power-driven ice 
crusher, called “Ice-Jet,” is capa- 
ble of crushing up to 4 trays of 
ice cubes in less than a minute 


Blender-Ice Crusher 
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Now! Toast at its Best #4, 
“Only 5-Year Gaaraniee) 


_ the iS CN Hild. 


the BS = woman ence | = 
ined S| The onty mixers 
and toasters with a 


nade E 
F the : 5 lear 


| ree-Service 





timer “ed mite ae ke RE elements 
assure even browning. 


* ‘Gate: nation: fast toasting. A libations 
touch on the lever and toasting starts 
instantly. When browned perfectly, toast ¢ Toasts all sizes of bread—Wider slots 





pops up automatically. take even frozen waffles, English muffins. 


Toast to your taste. Color-control knob « Toast pops up extra high. No prying 
adjusts from light to dark. Double bi-metal —_or digging for small slices. 


You get the same exclusive cf wh gretenios in mixers! 





New Food Mixer— 
Beats everything 


*] without a spatula! 


New Cake-Mix 
Timer (optl.). 
$42.95 white; 


” chrome, $11 more. 


New Mixette—Now 
in pink, yellow, 
turquoise, chrome 
and white. 3 
speeds. 

$21.50 chrome; 
$19.50 colors. 


New Liqui-Blender 
—Fastest food 
fixer! Blends twice 
as fast, twice as 
fine. 2 speeds, 
$39.95 white; 
$44.95 chrome. 


Home Drink Mixer 
—Makes real soda- 
fountain drinks, 
tasty fruit drinks. 
$22.50 white; 
$27.50 chrome. 


HAMILTON BEACH CO., Div. of Scovill Mfg. Co., Racine, Wis. 





DON’T RISK 
INFECTION 


FROM RAW MILK 


4654 
SIZES 
14%4—24% 


made by the Originators 


of Home Milk Pasteurizers 


@ Pasteurizes 1 Gallon in 
15 minutes — no need 
to wait the usual 11 
hours. 

@ Completely Automatic 
—simple to operate, no 
timer to set. 


@ Fully Guaranteed. 


Mixer-Grinder 


and a half. A plastic bag with 
elasticized top fits over the ice 
chute to catch the crushed ice. 
(Waring Products Corp., 25 W. 
43rd St., N. Y. 36, N. Y.) 


Same principle used in 1 gal. size 
commercial dairies. Pre- 5 qt. capacity 
serves full natural flavor $ 95 
and sweetness of milk. 27 
Sanitary milk container ° 
easily removable for storing in re- 
frigerator. Aluminum and stain- 
less steel construction; compact, 
lightweight, easy to clean. 


2 GALLON SIZE $3650 


At Your Dealer’s or Write For Free Folder 


ELECTRONIC SPECIALTIES CO., INC. 


1 Island Avenue, Batavia, Illinois 


®@ Mixer-Grinder: Here we have 
the ever versatile mixer with a 
“new food grinder that attaches 
directly to the power-drive. The 
“Meal-Maker” gives a choice of 
10 different speeds for both the 
mixer and the grinder. Other at- 
tachments include a juicer and a 
slicer-shredder.(DormeyerCorp., 
Chicago 10, Illinois) 





@ Blender-Juicer: A new juicer- 
slicer-shredder head for owners 
of an “Osterizer.” The unit will 
give a clear juice from many 
fruits and vegetables. It will also 


Electric cable 

or tape with fiber 

omg insulation & thermo. 
asy do-it-yourself job. Pro- 
tects to 50° below. Sizes for 
all pipes $1 up. Price list 
and plans are free. At Hdwe., 
Elec.. Farm & Trailer Stores 


shred fresh coconut, cabbage, 
carrots and other vegetables. It 
will prepare cheese for spaghetti 
and au gratin dishes and slice 
vegetables for salads or fruit for 
pies. Will fit in any position on 
the blender. (John Oster Mfg. 








WRAP-ON CO 35 { w.superior st.,chgo.10,1'. | Co., Milwaukee 17, Wis.) 








Fashions to Sew 


4654—Sew-easy jumper and compa 
blouse—fashions that double your W 
wardrobe! These new styles are desig 
especially for the half-sizer—in Sizes ! 
24%, Printed Pattern; Size 16% ju 
8 yards 39-inch fabric; blouse 1% ¥ 
4898-—Stunning two-piecer—with 

on the nipped-in waist! Contrast o 
bow add crisp charm! Misses’ Sizes 104 
Size 16 takes 3% yards 45-inch fm 
\% yard 35-inch contrast. 

Send THIRTY-FIVE CENTS (ino 
for EACH pattern to: ELECTRIW 
ON THE FARM, P.O. Box 42, Old 
sea Station, New York 11, New Yow 


IN CANADA: 60 Front Street West 
Toronto 2, Ontario 

Add FIVE CENTS for EACH pattem™ 

[st-class mailing. ; 


TWO RANGES IN ONE 


A Complete Electric and a Complete Coal-Wood Range 





A complete Coal-Wood Range and a complete 
Fully Automatic Electric Range . . . both with 
separate ovens. Enjoy the convenience of 2 
different oven temperatures. Coal- section 
contains all Deluxe malleable iron features plus 
mirco-finished top. Large Coal-W: Oven; 
Huge “Floating Heet’’ Electric Oven and broil- 
er. Requires only a minimum of wall space. 


RANGE CO. 
7006 Lake Street 
Beaver Dam, Wisconsin 
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Happy Cooking 
For Happy Eating 


By MRS. CLYDE W. BANKS 
Mauston, Wisconsin * 


Fe many years I used a wood 
range. I carried wood, emp- 
tied ashes, feverishly stuffed in 
wood when the oven went 
down, or hurriedly closed all the 
dampers when it got too hot, or 
scraped out a bucket of soot 
‘when it wouldn’t heat at all. 
And in summer we all sweltered 
in the kitchen at mealtime. 
Next we acquired a gas stove. 
I have never burned so much 
food in my life, or boiled as 
‘many pots dry! As to cleaning, 
there was no task I disliked as 
much as the weekly chore of 
cleaning those burners and the 
rest of the cooking area. And the 
odorless fuel was not odorless, 
there was an unpleasant smell 
every time a burner was turned 
off, and it gave me a headache. 
Due to the heat of the burners, 
the entire wall around the stove 
was spattered with grease. 
Came the happy day two 
' years ago when we built a new 
kitchen. And in the kitchen, in 
all its uty, a new electric 
range! It was quite a triumph, 
because my husband, still pre- 
ferred a gas range. I told him 
that I was the cook, and that 


I wanted a clean, safe, and ac- 
cident-proof range, no grand- 
child turning on the gas the sec- 
ond my back was turned. 

I have had my electric range 
for two years now, and each day 
use it with the same delight I 
experienced on its first day of 
use. Food is always perfectly 
cooked, nothing ever boils dry 
or scorches. I always know the 
exact temperature of the sur- 
face units. My oven bakes beau- 
tifully, there is no guesswork. 
And the broiler turns out the 
most delicious, healthful foods 
we ever ate. 

All this with no messy stove 
cleaning to do, ever. Just a quick 
going over with a damp cloth 
and all is spotless and shining. 

Add to all this the fact that 
my electric range costs less to 
operate than my gas range did. 
Even the wood stove would have 
cost more if we had bought the 
wood instead of cutting our 
own. 

I could write pages more, tell- 
ing you about how my electric 
range has changed my whole 
outlook on cooking; what was 
once a more or less unpleasant 
chore is now a genuinely inter- 
esting occupation. I don’t have 
baking failures any more. 

I’m convinced that happy 
cooking makes for happy eating, 
and my beautiful electric range 
has truly helped to make ours a 
happy family. 
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You MIGHT get 
along without a 


TELEVISION SET 
ry 


... but your family | 
deserves the finest{ | 
water system! 





GOULDS 


water system 


Be sure 
you geta 


Nothing in your home is more vital to the health 
and comfort of your family than an adequate sup- 
ply of running water. That’s why so many subur- 
ban and farm families who want i 
(and working) conveniences install a 
Goulds Water System when they buy, build or re- 
model their homes. See your Goulds Dealer be- 
fore you choose your water system. He has the 
skill — and a complete line of Goulds Pumps — 
to solve any water problem... 

See Goulds Famous Tankless Pump. . . 
It’s Goulds amazing Balanced-Flow, a complete 
shallow-well water system that needs no tank! Ex- 
clusive self-adjusting capacity gives fresh running 
water at the turn of a tap. Once primed — always 
primed. Costs /ess to buy... . /ess to install! 


Get this Free Bookll 


20-page pump booklet . . . tells how to select the 
correct water system. Read this illustrated book- 
let before you buy any pump. 


Dept. E-1056, Seneca Falls, N. Y. 
illustrated booklet 


Please send - 
telling how to correct water 
Also 











PASTEURIZE 


@ IN THE CITY 
IT’S A LAW 


UES a SIO AOR 
| @ ON THE FARM 
IT’S A MUST 


| Only through pasteurization can you posi- 
| tively protect your family from diseases 
| spread through raw, unpasteurized milk 
| —such as undulant fever, typhoid fever, 
| strep sore throat and polio. Just testing 
cows won’t do it. City residents are pro- 
' tected by laws requiring dairies to pas- 
teurize milk. You can give your family | 
this same advantage in your own home. | 





Gein 
PASTEURIZERS 
mxcuucsarcroomm« After School—Refuel! 


EASILY, QUICKLY, AUTOMATICALLY 


FOR LARGER FAMILIES. A 
two gallon pasteurizer that's 
compact and light-weight. 
Positive bacteria kill without 
loss of flavor. Dual heat prin- 
ciple. Just turn it on. . . it's 
automatic. Priced at 36.50 


FOR SMALLER FAMILIES. Pop- 
ular one gallon size gives same 
positive pasteurization. Accu- 
rate timer-thermostat. No 
watching or stirring. Convec- 
tion Heat Principle. Both 
models guaranteed for one 
ys . . Underwriters ap- 
rov . i 

pro 1 gal. size, 27.50 


FREE FOLDER 
Get the facts on milk- 


borne diseases and their prevention through 
pasteurization. Write 


WATERS CONLEY COMPANY, INC. 
Dept. E Rochester, Minnesota 








VOTE AS YOU PLEASE 


sut VOTE! 














RICHARDSON COW TRAINER 
TRAINS YOUR COWS TO 
BACK UP WHEN THEY 
HAVE TO “GO” 


© Saves bedding and 
hours of your time 

© Keeps stalls and 
animals clean © Quick 
—Easy to install © 
Operates on electric 
fence controller. 

M Baek Guarantee 
Veterinarian Approved 

~ 19.50 


Peke. of S 
$70.80 
WE PAY THE POSTA 





- of 10 


Peke. of 15 
“$28.40 
GE 








__Monroe, Wisc. 
28 





Av with those beautiful, 
crisp, fall days comes the 
ravenous appetites of the 
younger set. After school the 
children are bound to be hungry 
and, unless you’re prepared for 
their descent, by the time that 
they're through your refrigerator 
shelves are liable to resemble a 
wheat field after a locust in- 
vasion. Many mothers prepare 
for the invasion by having an 
after school snack all ready. A 
hot beverage and cookies are 
always favorites with the young- 
sters. 

One mother we know, heats 
chocolate milk drink—puts it in 
a heatproof utensil and sets it 
on an electric trivot or hot plate 
about the time the children are 
due home. A bowl] of miniature 
marshmallows to float on top of 
the hot chocolate lends a party 
atmosphere to this wholesome 
snack. Butterscotch Refrigerator 
Cookies that are easy to make 
and delicious to eat will be a 
welcome accompaniment. The 
dough may be made up months 
ahead of time and stored in the 
freezer. As it is needed, move it 
to the refrigerator. Then slice 
and bake just the number of 
fresh cookies that you'll need at 
one time. 


Butterscotch Refrigerator Cookies 


% cup butter 

1 cup brown sugar, firmly packed 

1 egg, well beaten 

1% cups sifted all-purpose flour 

1% teaspoons baking powder 

% teaspoon salt 

% cup chopped nuts (walnuts or 
pecans ) 

1 teaspoon vanilla 


. Cream butter and brown sugar 
together until light. 

. Stir in egg. 

. Add sifted dry ingredients. 

. Add nuts and vanilla and mix 
thoroughly. 

. Place mixture on waxed paper 
and form in a roll. 

. Roll up in waxed paper and chill 
for several hours or overnight 
until firm. 

. Slice with a sharp knife into thin 
slices, about % inch thick. 

. Bake on baking sheet in moder- 7 
ately hot oven (400°F.) for® 
about 8 to 10 minutes. Makes 5% 
to 6 dozen cookies. 3 








When cooking with small or 
“pullet” eggs, recipes will need 
adjustment only when good re- 
sults depend on a definite pro- 
portion of egg in the mixture. 
For example, in custard where 
thickness depends on the 
amount of egg, more small 
than large eggs will be needed. 
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Protect Family’s Health 


(Here from page 20) 


of raw milk. It also provides milk 
of superior taste, more richly 
appetizing and more whole- 
some. You only have to use 
properly pasteurized milk for a 
short time to be convinced. 
The Gaylord Jadins can attest 
to the advantage of pasteuriza- 
tion first hand, achieving the 
process regularly and effortlessly 





ithe “SOFT WATER” touch 


AUTOMATICALLY 


Merely set the time clock . a 
Diamond Jr. AUTOMATICALLY 
backwashers, salts, rinses and re- 
turns to service. . . on regular 
routine. Here’s a low cost, COM- 
PLETE, AUTOMATIC 25,000 grain 
Water Softener guaranteed by 
nationally known manufacturer that 
provides Soft Water Service WITH- 
= time consuming regeneration. § 
rite 


DIAMOND 


AUTOMATICS 


|Oshkosh Filter and Softener Co. 


Oshkosh, Wisconsin 








ALUMINUM WATERER 


Cattle and Hogs. Elec. 
heat. 1 gal. cap. Sales- 
men wanted. Only 
$29.99 lots of 3. 


RHINEHART rae 
FT. WAYNE 











PEERLESS "Gi LER” 
MILLS 


's First and Most 
toler Mill 26 Portable and Stationary} 
‘arm, Feeder, Mill sizes. Big 10 
Cast, 


power, Sati 
“ALL PURPOSE” Eor = tom cen MULLS 


entire ear without dusting. 


Eade a), oatae at canes Semecary 
Secimeeerneasl 


and Portable models. 








with their 
pasteurizer. “We wouldn't be 
without it,” they say. 


Minister's Wife Pasteurizes 
A Gallon Of Milk Every Day 


Another family who wouldn’t w 
“Columbiana Hydrants 


be without a home milk pasteur- 
izer are the Reverend and Mrs. 
Durwood Hays of Crothersville, 
Indiana. When the Reverend 
and his wife accepted this rural 
charge their generous com- 
munity provided them with a 
parsonage on 20 acres of land 
with lots of good pasture. 

A thoughtful parishioner pro- 
vided one of his better cows for 
the new parson and his family. 
He also made arrangements for 
the winter hay supply. The 
Reverend in return assists his 
friend in the hay field during 
busy seasons. 

With lots of pasture and a 
cow providing an ample supply 
of raw milk, this family was 
aware of the dangers of milk- 
borne diseases. They chose to 
safeguard their milk supply by 
daily pasteurization at home. 
The Hays’ have 5 good reasons 
for thinking that a pasteurizer 
is necessary in their home. These 
five reasons are their five chile 
dren, all under 5 years of age. 
There’s Cathy, the oldest girl, 
and 2 sets of twins. The boy 
twins are three-years-old and the 
girls are 9 months. Mrs. Hays 
remarked that for her growing 
family she has pasteurized over 
1,000 gallons of milk in the past 
3 years. They consider the elec- 
tric pasteurizer one of the most 
important of the many electric 
appliances. 00 


Helpful Hint 


Don’t fuss trying to poke a 
sponge or cleaning cloth in be- 
tween each pushbutton on your 
electric. range if a little grease 
splatters there. Just use one of 
the familiar little cotton tipped 
swabs for a quick and effective 
clean-up job. This also holds 
true for the washer buttons, if 
a few stray soap suds or granules 
are hiding there. 








Provide Water With 


No Freezing Problem!” 

@ Install in barn, hen house, 
garage, or any place water 
is needed! 

@ Drains after use! Can't 

freeze! 

@ New-type valve needs no 

adjustments! 

@ Packing gland adjusts with 

%” open-end wrench! 

@ Spout threaded for stand- 
ard garden hose! 

@ Drain tapped for %” tube! 

@ Has hook for pail! 


See your plumbing, water sys- 
tems or hardware dealer ... or 
write us direct! 


THE COLUMBIANA PUMP CO. 
RAILROAD ST. * COLUMBIANA, O. 
Established in 1888 





Get more eggs 
when prices are highest! 
# 


\ fag 
ti = lS 
Give your laying flock a boost with 
artificial lighting — 
controlled by a 
Paragon time switch 


Model 3001 
— For morning 


lighting only. "nae $10. 95 


To maintain egg production at a high level 
during fall and winter, your hens must 
have 14 hours of lighted day. Don’t depend 
on haphazard methods to contro! this light. 
Use a Paragon Poultry House Time Switch. 
Inexpensive — pays for itself in one year. 
There is a Paragon Time Switch for any 
lighting program. 
Model PS-30 — With dimming circuit for morn- 
ing only, evening only, or BOTH. Just $11.95 95 
Model PIP (Plug-in portable) — For morning 
only, evening only, or BOTH. Just $13.95 


Write for free booklet on ‘‘How to Save 
time, work and money crovnd the farm’’. 


PARAGON ELECTRIC COMPANY 


1654 12th Street, Two Rivers, Wis. 
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“Perk Up Youth Programs 


Use Audio-Visual Aids to Combine 


Professional and Amateur Talents 


By A. B. KENNERLY 


AY rural church can greatly 
expand its service to its 
members and create more in- 
teresting programs with the use 
of modern electrical equipment. 
A high fidelity record player, a 
tape recorder, and a 500 or 750- 
watt slide projector can serve in 
a multitude of ways to break 
the monotony of drab, uninter- 
esting youth programs. A movie 
camera and projector are excel- 
lent if they can be afforded or 
borrowed. 

The biggest handicap of rural 
and village churches is the lack 
of leadership and trained talent. 
Members viewing professional 
talent on TV, and listening to 
accomplished speakers on the 
radio feel they are so much less 
competent they hesitate to ap- 
pear before even the smallest 
group. With audio-visual aids, 
however, the most timid talent 
can be made effective and pro- 
fessional talent can be utilized. 

Our Sunday school depart- 
ment was getting ready to have 
a Christmas banquet. We wanted 
some good background music 
during the banquet. We have a 
high fidelity record player, so a 
long playing record of Christmas 
music was the perfect answer. 


Promote Programs With Taped 
Announcements 


To build up interest for the 


banquet, we wanted something 
unusual in announcements that 


would excite the members and 
stimulate a desire to attend. We 
answered this problem by using 
our electrical aids in combina- 
tion. We prepared scripts for 
the announcement, alternating 
the voices of a man and woman. 
These were practiced in the 
home of the couple who were 
going to voice the announce- 
ments. When everything was in 
readiness we started the record 
player with an excellent rendi- 
tion of “Silent Night, Holy 
Night.” After tape recording 30 
seconds of soft music, the couple 
made their announcements, voic- 
ing them while the music con- 
tinued, a little softer. Then fol- 
lowed 30 seconds more™of the 


music with the volume tumed 
up and fading out at the end, 

The tape was used in the de. 
partment for three Sundays pre. 
ceding the banquet. There was 
an unusual amount of interest, 
And the odd thing about it was 
that the young couples who 
were not accustomed to speak- 
ing in public were heartily con- 
gratulated on making a good an- 
nouncement. 

On another occasion, when 
our circus party was to be 
staged, a long playing record by 
one of the best known cireus 
bands in the nation was pur 
chased to provide the back 
ground music during circus fes- 
tivities. For announcements, an 
exhilarating circus march fur 
nished the setting for a tape re- 
cording of exciting promises of 
what was to come at the circus 
party. The audience was thrilled 
by the announcement. 

Why were they successful? 
They combined the talents of 
the most successful artists with 
our own amateurish abilities. 

My wife and-I were recently 
listening to a radio program 
where an amateur was singing 
to the accompaniment of an un- 
usually fine orchestra. “Most 
anyone’s voice would sound 
good with that accompaniment,” 
she commented. And that is the 
secret of making the best use of 





A tape recorder can do a great deal toward creating an interest in coming events” 
er in adding to the success of youth programs. That professional touch may be 
added to your own amateur talents by recording a background of fine musit 








FROST-PROOF HYDRANT 


e Will never ftréeze 


The uses for a movie projector and screen are practically unlimited in rural 
churches. There are films available on many religious subjects at low rental fees. 
Here, the discussion leader previews a film in preparation for the lesson. 


equip- 
amateur 


electrical audio-visual 
ment—combining the 
with the professional. 


Combine Music With Slides 


Still another good use com- 
bines the record player, the tape 
recorder and slide projector. 
Prepared talks to accompany 
showing of the slides is always 
effective when voiced on a tape 
recorder. It is doubly so when a 
soft hymn is played on the rec- 
ord player as background music. 

Occasionally, we use a soloist 
singing in the dimly lighted 
room while a beautiful slide is 
projected on the screen, perhaps 
a picture of Christ. This is al- 
ways well received. 


On one occasion, we wanted ;-- 


to have a state leader bring 
about 4 minutes of the lesson. 
We planned the lesson in three 
parts with the out-of-town 
speaker giving the third on tape. 
I prepared the first sentence to 
tie it in with the lesson, and it 


ning from 10 minutes to an hour 
are available on most any re- 
ligious subject. Rental is low, 
and most rental services have 
listings of hundreds of other 
films that are free. Almost every 
county has a 16 mm. projector 


with sound equipment available 
in the county agent’s office or | | 


the Soil Conservation Service. 
Many vocational 


ties. 

There is no reason today why 
rural churches and other or- 
ganizations need suffer for good 
programs. Your own talent with 
the help of professionals and 
the use of the imagination can 
do a surprisingly good job. [9 9 


JOSEPH A. VOGEL CO. 


when properly in- 
stalled. 


@ Provides running 
water even in coldest 
weather, 


e@ Assures Positive Fire 
protection. 


@ Vogel Hydrants meet 
ele requirements. 


The handle in this 
position shows at @ 
glance that the wa- 
ter is positively shut 
of and is your guar- 
antee against freez- 
ing and leakage 


For information, see ma es nearest Plumbing 
Supply House—or you write us direct, 
state the county in which you are located. 











agriculture | | 
teachers have them available for | 
use in rural community activi- |" 





COMBO WATERER 


Cattle, Hogs. 20 
u 


control. Salesmen want- 
ed. Price $32.50 up. 


RHINEHART 7. 
FT. WAYNE 




















If you want your 
Address Corrected? 
Send address label from your last 
copy and new address to ELEC- 
TRICITY ON THE FARM Maga- 
zine, 305 E. 45th St., New York 17, 
N.Y., or ask your Postmaster to 

send Form 3579. 











My 


famtly has sate milk from owe 


SAFGARD PASTEURIZER 


e LOW COST PROTECTION AGAINST DISEASE 


Eliminate undvlont fever, tubercviosis, scoriet 


posed olong in raw milk. SAFGARD offers com- 


@ NO LOSS OF FLAVOR fine prosecion ond omer delciow Rover 








5 quert copocity 


worked very smoothly, almost 
as if he were present. Preparing 
_the first sentence gave opportu- 
nity té mention the class by 
hame, making it more personal. 
The use of films in rural 
churches is unlimited. Films run- 


2 gelien copociy 
egitetor type 
Sef . 


Ling ond vecuem 
‘cooling tor fost 
becterio kill end 


$37.50 


i 

cooling for fast 
becteria bill end % 
wholesome flevor, 


~ $27.95 


Write for free descriptive 
circular Dept. E-8 or see 
your nearest dealer. 


Veer eliminates 
enimal Ravor 


$49.50 








FOOT 
VALVES 


CHECK 
- VALVES 


CAN‘T LEAK! 


| Improve water supply... save well... 
| with a Strataflo Foot Vai 
Clog-proof strainer. Saves service calls, 


Write for Bulletin 902. 
Order from your jobber 


STRATAFLO PRODUCTS, INC. 


FORT WAYNE 1, INDIANA 











COMBO JR. 
WATERER 
‘ Bigcap. Cast Iron 
4 W or w/o elec. 
> heat. Salesmen 
wanted. Only 
$6.37 up. 
| RHINEHART CO. 
* FT. WAYNE IND. 
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Your Own Low-Cost 


ELECTRIC POWER 


Generator 
Equipped For 
Tractor Drive 


Don’t Risk Power Line Failures#@™ 


Simple to install. Plug-in recep- 
tacles for quick connections. Over 
40 a rom 500 Watt to 12 KW 
units, 





Get this FREE catalog on wide range 8 
of form models. Write today. 7 
PIONEER GEN-E-MOTOR CORP. | 
5834 West Dickens Ave. 5 
Chicago 39, ill 
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Research Progress 
(Here from page 7) 


labor in uncapping comb honey. 
ENVIRONMENTAL CONTROL 


Determination of environ- 
mental needs for plants, ani- 
mals and farm products and the 
development of equipment to 
provide that environment has 
been receiving considerable re- 
search attention. Included in 
this category are such problems 
as proper temperatures, correct 
humidities, adequate and desira- 
ble lighting, ventilation, and in- 
sect and rodent control. 


Electric Insect Traps 
Interest in the use of electric 


traps to determine when adults 
of a number of economic insects 


| emerge has spread widely among 


entomologists during recent 
years, particularly in 1955. 
More than 140 electric traps 
were operated in 26 states for 
determining abundance of the 
army worm, several cutworms, 
corn-ear worms (cotton boll- 
worm) and the tobacco and to- 
mato hornworms during 1955. 

Other research involving the 
use of electricity to minimize 
losses caused by insects and 
plant diseases has been reported 
from the Western Washington 
Agricultural Experiment Station. 
The use of radio-frequency en- 
ergy for the treatment of straw- 
berry plants has been employed 
to attempt to destroy a virus 
disease, yellows, which infects 
the plant. A limited amount of 
work is also being done by 
USDA to determine the possi- 
bility of destroying this virus 
disease as well as smut spores 
in barley seed by use of radio- 
frequency energy. 


Milk House Heating 


Mechanical ‘refrigeration for 
cooling market milk is common- 
ly accepted as necessary by 
dairymen to preserve quality. 
The bulk-tank type of cooler 


*\has been increasing steadily in 
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use during recent years for cooi- 
ing market milk. Research on 
equipment which will utilize 
the heat given up by the milk 
during cooling in bulk tanks for 
preheating wash water or for 
heating the milk house has been 
started by a USDA engineer 
working cooperatively with the 
Washington State Agricultural 
Experiment Station. 


Turkey Lighting 


Production of fertile turkey 
eggs which will hatch poults to 
raise for market in late winter, 
spring and summer is an im- 
portant problem in turkey pro- 
duction because of an unknown 
relation between the light-day, 
molt and turkey fertility. Re- 
search is being conducted by 
poultrymen and agricultural en- 
gineers at the Beltsville Agri- 
cultural Research Center of 
USDA to determine the light 
intensity best suited for use in 
turkey breeding stock. Other re- 
lated investigations are being 
conducted on the nature of 
light (color) as it may influence 
male turkey fertility. 


Egg Production 


High summer temperatures 
are known to affect chicken egg 
production adversely and in ex- 
treme cases cause heavy mortal- 
ity. Some research has begn 
done by the California Agricul- 
tural Experiment Station on de- 
veloping methods of cooling 
chickens in laying cages. Re- 
search has been started by the 
Georgia Agricultural Enxperi- 
ment Station with USDA co- 
operating to determine the re- 
quirements of cooling equip- 
ment for poultry houses in 
Southeast where humidity in 
summer is usually higher than 
in the valleys of California. 

The author has attempted to 
cover in this article research in 
rural electrification which is un- 
derway in the U. S. Failure to 
mention any specific work in 
this field has no relation to the 
value of the work or to the abil- 
ity of those conducting it, ° ° 
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In the November 


ELECTRICITY 


ON THE FARM Magazine 


LOOK FOR PRACTICAL 
ARTICLES ON 


Barn Cleaning, Silo 


Unloading, Cattle Feeding 


How modern equipment saves 
the farmer time, labor and cost. 


Shop Tools 


How to use and take care of a 
wide variety of shop tools—for 
greater efficiency. 


Turkey Processing 


Case history on a profitable tur- 
key business, covering refrigera- 
tion, water heating, picking and 
more, 


FFA Award-Winners 


With “how to” descriptions of 
the electrical projects that single 
them out for top honors. 


PLUS 


Christmas Day in the Lives of 


a Typical Farm Family 


From early Christmas morning, 
until bedtime, a heartwarming, 
intimate visit with one of Ameri- 
ca’s families. Presenting picture 
after picture of the satisfaction 
that comes with the giving, re- 
ceiving and use of today’s elec- 
trical household. appliances. 





Poultry Lighting 
Question: How can I prevent 





my pullets from going into an | 


“autumn pause” in production? 
J.C.B., Virginia 


PAnswer: Watch the pullets 
closely. When you notice them 
losing body weight, shedding, 
not eating normally, or if pro- 
duction is not on the gradual in- 
crease at this time of. year, you 
may need to “stimulate” them. 
The object is to get them to eat 
more and prevent moulting. This 
may be done by placing them on 
a 14-hour day with artificial 
lighting. Such lights can be 
turned on and off automatically 
with the use of a time control 
switch. 


Electric Dehorning Iron 
PQuestion: How old should 
calves be before horns are. re- 
moved with electric dehorning 
irons? 

G.F.K., Michigan 
PAnswer:This operation is best 
performed when the calf is less 
than three weeks old. The cup of 
the heated iron should be pressed 
firmly over the horn button for 
10 to 15 seconds and rotated 
slightly to give-firm contact. The 
button will drop off in a month 
or so, leaving a smooth, healed 
surface. No medication is neces- 
sary on the wound. 


Cleaning Electric Mixers 
Question: | have used my elec- 
tric mixer very successfully for 
several years. Now, it gets hot 
when I use it. I have noticed 
that quite a bit of flour dust has 
collected inside the motor. 
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Cut Feed ¥ 


AUTOMATIC 

POULTRY WATER WARMER 
Your flock will average 12 more 
eggs per hen if water is kept 
at about 50° with this U/L 
and C.8S.A. approved automatic 
warmer. Costs es than an 
egg a day to use, 5 


POULTRY TROUGH WARMER 
Keeps water in a _ shallow 
trough from freezing at 10°. 
Made of Line-O-Heat in rust- 
resistant wire coil. Safe and 
easy to use: lay in trough, 
plug in. For 4-6’ trough $4.45; 
8-10 trough $5.95. 


AUTOMATIC WATERING FOUNTAIN 


Strengthened outer bowl 
makes best fount even 
better. Has provision for 
no-freeze protection to O°. 
Fountain, $6.95. Heater, 
$4.95. Both, $11.20. 


Write for FREE Literature 
1 YOUR DEALER DOESN'T HAVE IT, ORDER DIRECT 


The SMITH-GATES Corp. 


FARMINGTON, CONN 





MEASURES, 
GRINDS, MIXES 


Concentrates, 
grain, middlings, 
crushed ear corn, 
dry molasses, etc. 


Costs 


with 


MIX 


| Make your own 


and pocket feed 
company profits 
yourself. 


Send Card for Free “FEED FACTS" 
BELLE CITY ENGINEERING, RACINE, WIS. 





MAKE «'25 DAY 


sharpening Discs with New Machine 


Now you can quickly sharpen farm 
dises in a farmer’s own yard or 
shop. New portable Foley Disc 
Sharpener jacks up harrow, rotates / 
dises as it grinds them—takes only 


1 


or 2 minutes per blade. Saves 


farmers time and trouble—no dis- 
mantling or haul- 

ing to town—a 

you can make up 

to $25 a day. Foley 


equipment 


easily 


carried in car trunk. 


FREE PLAN—shows 
how to start in spare time 


CASH business. No experi- 


ence 


d—no salesman will 


neede 
call on you. Write today 
Dept. 10,C. M.F co. 
COLUMBIA HEIGHTS, 


MINNESOTA 
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ADVERTISERS 


IN THIS 


RY) ae 


Whenever you need further information about electrical equipment 
and appliances, you can depend upon the Manufacturers who are 
advertising in this magazine. We have indexed here for your con- 
venience in alphabetical order the 36 Manufacturers whose adver- 
tising is appearing in this October issue. When writing to these 
manufacturers be sure to mention you saw their advertising in 
ELECTRICITY ON THE FARM Magazine. 


Page 
. American Crop Drying 
Equipment Co 
. The C. S. Bell Co 
. Belle City Engineering Co. 33 
. Clay Equipment Corp 
. Columbiana Pump Co 
. Decatur Pump Co 
. The Deming Co 
. Dormeyer Corp 
. Electronic Specialties Co 
. Fairfield Engineering Co..... 19 
. C. M. Foley Co 
. General Electric Co 
- Goulds Pumps Inc 
. Hamilton Beach Co., Div. of 
Scoville Mfg. Co 
. Hotpoint Co 


. Kelvinator Div., 
American Motors Corp... 4 


. Monarch Range Co 


18. 
19, 


20. 
21. 
22. 
23. 
24. 
25. 
26. 
27. 
28. 
29. 
30. 
31. 
32. 
33. 
34, 
35. 


36 


Page 

Nelson Mfg 
Oshkosh Filter and 

BEN SEDs Getne es civsecesecs 29 
John Oster Mfg. Co 
Paragon Electric Co 
The Patz Co 
Peerless Equipment Co 
Pioneer Gen-E-Motor Corp. 32 
Radson Engineering Corp. 14 
Rhinehart Co 29, 31, 32 
Richardson Electric Co 
The Schlueter Co 
The Smith-Gates Corp. 
Strataflo Products, Inc 
The Tait Mfg. Co 
United States Steel Corp..... 
Joseph A. Vogel Co 
Waters Conley Co 
Westinghouse Electric Corp. 23 
The Wrap-On Co 














INFORMATION—Service for the Reader. 


If you are unable to get information about the particular equip- 
ment from our advertisers as listed above, our Reader Service 
Department will be glad to help you. As a reader of this magazine 
you are entitled to this information service free of cost. 

Just fill in and mail the coupon below, or use a similar form, and 
we will provide you with the names of manufacturers and when 
possible will have these manufacturers send you descriptive 


literature. 


ELECTRICITY ON THE FARM 
Readers’ Service Dept., 305 E. 45th St., New York 17, N. Y. 
Please have sent to me, without obligation, the names of manufacturers of: 














Could this cause the heating and 
how can it be removed? 
L.F., Wisconsin 
Answer: Yes, flour and dus 
could very easily cause your mix. 
er to overheat by shutting of 
air circulation around the moter, 
Some types of mixers have a 
end cap or cover which can be 
easily removed. Then the dust@ 
flour should be removed with® 
brush, being careful not to injug 
any of the small wires of ti 
motor. If compressed air is a 
able, it can be used very 
cessfully to blow out the a 


| ulation of dust in your mixer, ¥ 


Cooling Eggs 
PQuestion: How long shop 
eggs be cooled before they 4 
taken to market? P| 
H.F.P., 
Answer: A properly desi 
egg cooling room operates at# 
temperature of 55 to 60°F. am 
at a relative humidity of 7 
percent. If eggs are placed # 
such a room, it takes six to eight 
hours to get them down to 6 
temperature. Eggs should bh 
cooled to 60° before packing in- 
to cases or cartons. Also, it is 
a good practice to precool the 
cartons in this same room. 


Chore Equipment Bulletin 


A new bulletin, Modern Elec 
tric Choretime Equipment, giv- 
ing useful information on bam 
cleaners, silo unloaders and cat- 
tle feeders is now available. lt 
describes these various types d 
equipment and gives helpful it 
formation on installation an 
maintenance. Individual copies 
may be obtained free of charge 
by writing to: Barn Cleane, 
Cattle Feeder & Silo Unloade 
Assn., Dept. EF, Room 1500 
330 Wells St., Chicago 6, IIl. 
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Any freezer holds lots of foods... but only 


otpoint Food Freezers 


give you 6-way dependability 


=~ = ——— 














you know for sure your foods are safer when you 


trust them to a pre-proved Hotpoint Freezer 


Pre-proved— by every test in the book—before they get to you! 
That’s why Hotpoint Freezer owners enjoy so much service-free 
convenience. No other freezer gives you the assurance you get in 
all of these built-in superiorities : 

Faster Cold — Aluminum liner conducts cold 4 times faster than 
steel .. . faster freezing, more even temperatures for best storage! 
Safer Cooling—fully enclosed cooling system reduces to a minimum 
any possibility of leaking ! 

Vacuum-Sealed Power— famous Thriftmaster® unit factory-sealed 
against dirt, moisture; never needs oiling. Operates quietly ! 
Permanent Insulation — indestructible glass-fiber, in thick blankets, NEW 18-CU.-FT. UPRIGHT 

in all six sides! FREEZES UP TO 630 LBS. 

No “Sweat” Troubles— even in high humidity the sweat-free con- Takes no more wall-space than 
denser protects you from messy dripping, cabinet discoloring! a refrigerator. Everything’s 
5-Year Protection Plan — against food spoilage. 1-year warranty on easy to reach. Handy door- 
freezer 4-year replacement contract on Thriftmaster® unit. racks plus 25-can frozen juice 
This 2¢ .cu.-ft. Hotpoint, with 2 counterbalanced locking lids, freezes rack. Freezing coils in shelves 
and sa.e-stores for months over 900 Ibs. of food. Has special fast- and back of liner give you 
freeze -ompartment, sliding lift-out baskets, 2 automatic lights. Life- triple-action freezing. 

ume C:igloss baked-on enamel finish. See it now at your Hotpoint 

dealer’: store. Also available in 17 cu. ft. size to hold almost 600 Ibs. 

















Ranges « Refrigerators 
Automatic Washers 

Clothes Dryers 

Customline + Dishwashers 
Disposalis® *« Water Heaters 
Food Freezers 

Air Conditioners 

Television Receivers 





Hotpoint Co. §§ (A Division of General Electric Company), Chicago 44 





‘acy $Tom Long of 
. Versailles, Missouri, says. . . 





“Wood, masonry, metal...nething can 


stop my Dormeyer ¥ Power Drill” 


*| GOT MY MONEY’S WORTH AN) 
THEN SOME...SINCE | BOUGHT IT!” 


Tom Long is right! Nothing can stall o 
balk Dormeyer’s 4” Power Drill! The 

~extra-powerful Dormeyer motor and the 
precision-cut gears deliver more twisting 
power at the drill point. 

Multiple ball thrust and self-lubricatin; 
bearings at points of heaviest stress assure 
longer life, more positive, more powerful 
drilling action. Famous geared chuck per- 
mits quickest bit changes. 

See the Dormeyer 14” Power Drill # 
your local hardware or farm equipmett 
dealer this week. Heft it, handle it, triggt 

Dormeyer 14” Power Drills its powerful motor and you’ll buy it. 
from $39.95 You’ll be glad you did for years to come. 


$A CS DORMEYER 








, POWER TOOL DIVISION 
Ya" Power Drilts a Chicago 10, Illinois 
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A KITCHEN WORKSHOP 


In spite of the fact we all know that cooking 
is a fine art and should be a pleasure, it is 
sometimes hard to get a woman to look at it 
“objectively” and take this point of view. It is 
especially difficult when she’s cooking for a 
large family and has obsolete or inadequate 
kitchen equipment. It’s often hard to keep a 
woman in the kitchen even when she has all 
modern, electrical appliances and a small 
family. 

Whether the family is large or small, it is 
only foresight and good management on the 
part of the men to see that the kitchen work- 
shop is as efficient and up-to-date as possible. 
A woman may become wrapped up in a 
bridge game or shopping or a movie and let 
your dinner burn up or forget it entirely, but 
an automatic, electric device will not let you 
down. It may be lacking in sentiment but 
makes up for that in dependability. 

Modern appliances, arrangements and color 
schemes are so attractive and efficient and a 
woman spends so much of her time in the 
kitchen, or should, that the kitchen workshop 
should warrant.a high place on the budget 
and in one’s plans. Any of you “gals” who read 
this will know a man is talking with an ulterior 
motive—more and better food. 


BELT LINE FEEDING 


Industry discovered some time back. that 
belt-line production pays off. Studies show that 
people working along a moving belt do pro- 
duce more than when they are alone or in 
small, separate groups. The same is true for 
chickens and cows. There is some difference 


in how this objective of greater production is 
achieved however, but the end result is the 
same, and that’s what counts. For livestock, 
they eat more and work less. This is at least 
one way they have it better than people. 

The fact that belt-line feeding saves labor 
and lacks appeal when compared to the price 
of an installation because farmers are not lazy 
enough to save much labor. But the fact that 
it will increase production and cut costs does 
appeal because farmers like to be efficient. 
Making the best better is a good motto for 
anyone. 


COMFORT INCREASES PRODUCTION 


Many of you may recall Aesop’s fable about 
the lark nesting in the farmer’s grain-field. She 
refused to move as long as he waited for oth- 
ers to help with the harvest but moved out 
promptly when he started to do the job him- 
self. Many of us wait for the weather to turn 
cool, or hot or wet or dry or for someone or 
some turn of events to bring about what we 
might better do for ourselves. 

With electric fans and modern air condition- 
ing units we can have a fair degree of temper- 
ature control in the house, in the dairy barn 
and chicken house, and even in the hog house. 
Recent reports of experiments show a surpris- 
ing return on investment in air conditioning 
for livestock and poultry. And those of you 
who live with a wife who feeds a large family 
from a hot kitchen might discover a nice divi- 
dend in friendly disposition from an installa- 
tion of some air conditioning where she works. 

The methods are many and varied for en- 
vironmental control. Comfort or the right 
environment is a prerequisite to maximum 


production. 





Subscription rates: $1.00 per year; 
$2.00 for 3 years; $3.00 for 5 years. 


10c per copy. B uest. 
Accepted as controlled ctsonlafion 
publication at Dayton, Ohio. 


I. Henseat Case, General Manager 
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